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OV mm, AVD THB OBJBOT OF TSI8 YOLUXI. 

Introduotory remarks on Ancient and Modem Wines^Becent 
Legialation— Knowledge neoessaiy for the Merchant. 

Fbov the time that Noah as an husbandman planted a 
vineyard, and drank of its produce, sacred and profane 
writings have not been wanting to prove how much vinous 
beverages have been prized as a ''means of making glad the 
heart of man.** 

Bacchus, the god of wine, whose birthplace is stated to 
have been Thebes, in Boeotia, was the son of Jupiter and 
Semele. Before the birth of Bacchus, Semele was con* 
sumed when in the presence of Jupiter, whom she, with the 
weakness of her sex, had petitioned to visit her in all his 
majesty, accompanied with thunder and lightning. Bacchus 
nevertheless, was, saved and afterwards carried to Nysa, in 
Thrace, where he was given in charge of the Nymphs. It 
was here that he commenced teaching the art of cultivating 
the vine, and preparing exhilarating drink from the grapes; 

B 



d by Google 



10 THB WINS ICSBCSAHT. 

and that mankind might have his discovery imparted to 
them, he, aocompanied by Fan and others, wandered 
through many countries, extending his victories over the 
human race, making even some of the greatest monaichs 
his slaves. 

The Greeks placed Bacchus in the highest rank, and 
annually held Bacchanalian festivals, which about dOO 
years B.C. were introduced into Home, where they were 
continued until licentiousness and unnatural excesses ren- 
dered the rooting out of the Bacchanalia necessary for tho 
safety, not only of morality, but society itself. 

There is every evidence that the ancient Greeks made 
strong rich wine, and Homer wrote in its praise 3,000 years 
ago ; but there is an equal amount of evidence, astonishing 
as it may appear, that with their wine they min£;led sea 
water, tar, pitch, gums, &c. before drinking it 

The Romans who borrowed from the Greeks whatever 
was their fashion, no matter how peculiar, soon copied them 
in the adulteration of Wine, and went the length of ex- 
posing the stronger kinds to the action of heat and smoke 
in. order to thicken them. 

Row the ancient Greeks and Romans could drink and 
praise such abominable compounds it would be difficult to 
conjecture, did we not know that not more than 150 years 
ago the wine in most uepute with us, was, if not anything, 
similar, certainly at the best only an unwholesome decoction. 
At the beginning of this century little else than strong 
wines were imported into this country. Then Fort and 
politics had an affinity, and then were known the five and 
six bottle men« A happy ishange has, however, since that 
time been effected. I^o one thinks it to his credit to appear 
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before anotlier under the influence of drink, and recent 
legislation has opened our ports to light Fi'ench, German, 
Hungarian, and other Wines, with the intLiiiion of fostering 
a more general taste for such wholesome beverages. 

The treaty with France opens up to us her vast and 
almost limitless vine growing districts, and when British 
capital and energy get employed in extending the wine 
trade of France, as it for the last fifty years has done for 
Spain, different returns from those now published will be 
found of the quantity imported, and the public will no 
doubt soon show a preference for wines containing so much 
delicacy and arama, in place of those which are fortified or 
mixed with 40 per cent of raw grain spirit. 

It has frequently been advanced, that to be successful in 
the wine trade, it is necessary not only to travel through, 
but speak the language of every vine growing country, and 
to become personally familiar with the most celebrated 
vineyards* This doctrine existed when little else than the 
strong sort of wines required attention, and supposing 
such to have been hitherto adopted, what is the result now 
that it is necessary for the merchant to direct his atten- 
tion to the light wines grown in every quarter of the globe. 
"We are told in France that the greatest ignorance prevails 
in England about the proper management of French Wines, 
in cask or bottle ; that but few know how to treat wine in 
the cellar, except it is the strong brandied kind ; and that 
it is quite necessary to employ French cellarmen for the 
purpose, if justice is to be done to the produce of France* 
The large shipping or city bottling establishments may 
think it expedient to become personally acquainted with 
the most celebrated vine growers, and may also think it 
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necessary to avail themselves of the seryices of Frenchmen 
to conduct the operations of the cellars, as the Wines of 
IVance mnst now form a considerable item in their stock, 
but the Wine Merchant having only a retail or private 
trade requires nothing of the sort. 

To the latter, a knowledge of the favourite species of the 
vine, the scourges affecting that plant, the vintages, and 
the accidents to which the product of such is liable, must 
be interesting, and space will be. devoted to a short outline 
of such; but it is only positively essential for the successful 
carrying on of his trade that he thoroughly understands 
how wines are best treated previous and subsequent to 
importation. How Merchants by adulteration and sophis- 
tication undersell each other. How to keep and treat 
wines in the cellar, including fining, bottling and decant, 
ing, as well as the regulations of Customs for bonding and 
clearing. To furnish this knowledge is the object of the 
present volume; and if the writer attains the end he 
desires, the result of his labour wiU be highly satisfactory^ 
in that he has practically assisted a most important body 
of the people, as well as the people themselves; for 
whether the public are to avail themselves of the benefit 
of recent legislation, and obtain an increased taste for the 
light wines of the Continent, much depends upon the 
treatment these wines receive before reaching their hands. 
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THE VINE, 

Wild and other Vines— Ancient Vineyards — European Species not 
suitable to America— Places most suitable for cultivating the Vine 
— ^Vine Disease and Bemediea. 

That the East is the original country of the vine but little 
doubt can exist, for there the wild creeping vine is common. 
Many species of the wild vine are known in America, one 
of which, "The Common Fox," is considered the most 
worthy of cultivation ; its tall stem climbing up trees and 
and over bushes, bears a good crop of large round black 
berries. The "Isabella" |aid ** Catawba," are mere 
varieties of the "Common Fox," and the latter is the most 
celebrated in the States. Of it the renowned poet, Long- 
fellow, has written a most beautiful song, an extract of 
which we now subjoin : — 

** Very good in its way 

Is the Verzenay, 
Or the Sillery soft and ereamy ; 

But Catowba Wine 

Has a taste more divine, 
More dulcet, delicioua, and dreamy. 

b2 
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There growi no Yine 

By the haunted Bhine 
By the Danube or Ouadalquirer, 

Nor an lalaad or Gape 

That bears auoh a grape 
As grows by the Beautiful RiTer/' 

From the wild grape of America pleaaant light red Wine 
* has been made, as an experiment, and is represented to 
equal the small red Wines of Europe, consumed by the 
lower orders ; and were it not for the almost inaccessible 
places in which the grape is found-rwhich induces the 
gatherers to cut the stem of the vine, or even the tree to 
which it clings, in place of climbing up to where the fruit 
hapgs — quantities almost unlimited might he made at a 
very low price, and its exportation would, doubtlessly, 
form an important feature of commerce. 

Noah culdyated the vine, but whether he was the first 
to do so is by no means clear. The fact, however, is of no 
great moment here. That vines were planted in Europe 
before the time of the Gassars there can be little doubt, and 
we have record of many vineyards in England in the time 
of the Saxons. In the eld^enth century a vineyard was 
attached to the monastery of William of Malmesbury ; and 
at a later period many church establishments in the 
counties of Essex, Cambridge, Hereford, Gloucester and 
Worcester had their vineyards. 

In Middlesex, Hertford, and many adjoining countiesi 
^e cultivation of the vine was pursued until the climate of 
England changed to its>almost present uncertainty, and 
rendered it an unprofitable operation. 

In some parts of England, in very favourable seasons, 
the grape will ripen ; but it is a well received opinion that 
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good wine cannot be prodnoed in any region of. Europe 
where the mean temperature of the year does not exoeed 
60*^ of Fahrenheit ; where the summer heat la not of some 
duration, having a mean temperature of not more than 70® ; 
where the atmosphere is not generaUy dear and dry; the 
winter not exoessiTely cold ; and the soil dry. 

This opinion is strengthened by experiments made in 
America, with a yiew to the introdnction of the European 
vine in that coimtry. Many varieties have been tried and 
all with an absence of success; and it is admitted that the 
European vine is unsuited to the States, and cannot be 
profitably grown, owing to excessive moisture dnring the 
summer season. 

In every vine growing oonntry there are many varieties 
of the vine, but what occasions these varieties it is im- 
possible to say. Each country, however, possesses a 
favourite species, and from it is obtained the most valued 
wines. 

The vines are planted generally in lines from five to six 
feet apart, and either trained on poles or trellises. For the 
first two or three' years the young plant is cut down, and 
but very few eyes left. As soon as the vines commence 
bearing fruit, they are trained round the trellise in the 
shape of a hoop, to ensure an eqiml distribution of sap. 
After the fruit is picked, and at the approach of winter, 
the props or trellises are removed, and the vines, after 
pruning, are laid upon the ground %nd covered with earth 
to protect them from snow and frost. 

The vine is unfortunately subject to a disease, the fatal 
effects of which have for many years been felt; but like 
the potato disease, the cause is unknown. It first made its 
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appearance in a hot-house in England, in the year 1845, 
White efflorescenceB corered the yine, the grapes soon after 
hecame rotten and fell off. 

This disease, named " Oidium Tueherit** appeared in the 
hot-houses of France in 1847, and hecoming epidemic, soon 
spread to the trellised vines. From France it spread to 
Spain, thence to Italy, and in 1852, and the two following 
years caused the greatest ravages over the wine producing 
countries of Europe; so that in some^arts the vintages 
were of no value. 

No remedy has heen really successful in arresting this 
disease. Sulphur, charcoal, and road-dust have each been 
tried, and in most instances failed. The celebrated French 
political economist, Michel Chevalier, states that sulphur is 
not only a cure, but a preventive, and also tends to increase 
the vigour of the vine. In a report by Mr. Lumley, Her 
Majesty's Secretary of Legation, Spain, the following in- 
stance of road dust being an effective remedy against the 
oidium, after sulphur had failed, is mentioned :— 

** There is a small vineyard on the left bank of the Ner- 
vion, attached to the nunnery of La Coneepcion de Ahando, 
in which, as soon as it was known that sulphur was con- 
sidered an efficacious remedy against the oidium, it was 
freely used in every part; notwithstanding this, in the 
upper part of the vineyard, the farthest removed from the 
river, all the grapes were destroyed, while in the lower 
half, near the water, the grapes were as fine and sound as 
they had been before the oidium bad made its appearance 
in the country. 

This ezemption from the disease, I was told, was attri- 
buted by the nuns to the circumstance of the vines in that 
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portion of the vineyard being tbickly covered with dust 
from the road running beneath the vineyard and between 
it and the river." ^ 

In addition to the oidium, the vine has to contend against 
frost after it has commenced budding, as also against fog, 
cold spring rains, and wet summers, all of which are inju- 
rious to the vintage, and a serious loss to the landowner. 
It is therefore particularly gratifying to know that the vin- 
tage of last year has been throughout Europe almost all 
that could be desired. 
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Time and mode of Oatliering— Pressing— Fermentation— Vats and 
Casks— Racking"— Fining— Vintage of 1863 compared with those 
of 1820-27. 

No sooner are the cares of dressing the vine passed than 
autumn makes its appearance, and brings to the vine 
grower other, but not less important anxieties. Then he 
may be seen hastening from vine to vine, examining with 
the utmost attention the condition of the grape, that at 
the proper moment the gathering may commence. 

The end of September or beginning of October is 
generally in favourable seasons, the time for commencing 
the vintage. Amidst the peculiar green foliage of the vine 
are to be found the busy bees — men, women and children 
— gathering the rich clusters of grapes which hang in 
festoons around them. Every labourer seems absorbed 
with the same anxiety ; stimulated with the same zeal ; 
and working as if upon the individual exertion of each 
depended the success of tho vintage. 

Vine growers are more convinced than formerly that the 
best wine can only be made from perfectly matured 
grapes, and in Spain it is several weeks before the different 
gatherings of the fruit, as it ripens, are completed. 
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The durability and quality of the wine depend so much 
on the dryness of the grape, that gathering never begins 
until the sun has dissipated the morniog dew. In some 
vinejMrds the choice ripe bunches are first gathered, and 
from these e-very damaged or faulty grape is remoyed, as 
the choicest wine can only be made frotn the best fruit. 

A second gathering takes place, when equal care is 
taken to leave for a third and final gathering such fruit 
as from not being properly matured, or from being injured 
by insects, can only be used for making the common sort 
of wines. 

In most parts of France the clusters are severed from the 
yine with scissors. In some vine countries a knife is used, 
and in a few remote places the grapes are still picked with 
the hand ; but the latter mode is seldom adopted, for not 
only the fruit, but the vine, receives injury thereby. It is 
considered essential that the produce of the gathering 
should be pressed the same day ; and in some parts of 
France, as soon as the grapes are gathered they are 
thrown into a perforated tub placed over another and a 
^ger tub or vat, and trodden out by boys or men in 
their wooden shoes. In other places they are crushed in 
vessels by means of large pieces of wood, or between 
cylinders rotating in opposite directions. 

When the quantity thus prepared is sufficient, the whole 
of it, stalks, skins and juice, is conveyed in tubs to the 
wine-press, where the operation of disengaging the juice 
alone by means of pressure, ie performed as quickly as 
possible. 

The first crushing is found of great service, as it reduces 
the resistance of the grapes in the press. All grapesi^ 
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howoTer, are not thus served; and in making White 
Wine it is never done, as it extracts the colouring mat- 
ter of the skins. Again, for some of the choicest wines 
. the grapes are removed from the bunches, for although the 
stalks are said to give the wine enduring powers, yet there 
is a danger of the bouquet being destroyed by tilie bitter 
taste they are liable to impart. 

There are so many forms of wine presses, each differing 
in construction, that it is needless to attempt to describe 
any of them ; and, although there are to be seen in many 
parts of the continent portable ones for conveyance from 
vineyard to vineyard, proprietors generally see that they 
have a sufficient number of fixed presses to avoid any 
delay, which is of serious consequence after the fruit is 
gathered. 

The bottom of the press upon which the grapes are 
placed is inclined, and when the pressure is applied, which 
at first has to be very gentle to avoid the juice over- 
flowing, the juice, without any portion of skins or stalks, 
runs down, and passes through several holes in the front 
of the press into a vat placed beneath, from which it ia 
conveyed to the cellar. 

After the press has been screwed for several hours, it is 
relaxed, and as its action has been more on the centre, than 
at the sides, the edges are cut round, and after being 
broken up, replaced. The screw is then again applied, 
and the wine produced being of an inferior quality is 
termed wine of the second pressing. 

little juice now remains, but the press is only loosened 
until all the murk is cut into small pieces, when it is again 
worked, the liquid flowing from which, being of poor 
quality, is only consumed by the labourers. 
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The yatB or casks in which fermentation is carried on, 
are generally constmoted of wood— although many stone 
Tats are to be seen in various parts of the continent-— and 
it is an important dnty to see that these are particularly 
clean and in readiness for use, before the commencement of 
the vintage. Wooden vats or casks when new are washed 
and steeped, not only with hot and cold water, but also 
with salt water, decoctions of plants, &c., to prevent the 
wood imparting any disagreeable flavour to the wine. 

The produce of the grape consists of saccharine matter, 
vegetable extract, acids, essential oil, and water. Each of 
these ingredients in proper combination is necessary to 
form good wine, but the season has so much influence on 
each component part, and the one is sometimes so much in 
excess of the other, that to obtain a proper fermentation, 
it is necessary to add sugar, juice, water, &o. as circum- 
stances may require. 

Fermentation is the change which occurs in certain 
vegetable matters, when disunited from the living stem. 
Every substance which is liable to putrify, becomes while 
putrifying, a ferment, and has the power of accelerating 
fermentation in any other body with which it comes in 
contact. 

Yinous fermentation begins in a few hours, and is most 
successfully conducted ^t a temperature of 60^ Fahrenheit. 
In warm climates' the vats are made large, and then the 
fermentation is more active, which is of consequence to the 
quality of the wine, but the operation of filling large vats 
is considered too hazardous in cold countries, and conse- 
quently not frequently adopted. 

The time necessary for complete fermentation depends on 
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the ripeness and quality of the grapes, the sofl, season, &o. 
In some parts of !EVance the must remains from ten to 
forty hours only ; in other parts it remains a greater num- 
ber of days ; in Portugal seventy-two hours, and in Spain 
double that number is about the time allowed ; but the 
greatest ezperienee is necessary to attain a knowledge of 
the time when fermentation is, at this stage of the opera- 
tion, perfect, and the wine fit to be drawn off. 

The wine is drawn off from the vat into barrels made 
of oak or beech- wood, and every precaution taken to have 
these casks or barrels perfectly free of tartar and other 
matters. Old casks are washed in hot must after having 
had the tartar removed, which is sometimes effected by 
putting two heavy chains and a little water in the cask, 
and rolling it violently up and down so that the chains 
strike every part of the interior. After the casks are rinsed 
and thoroughly dried, a lighted sulphur match is placed 
inside and allowed to burn, but this is considered a dan- 
gerous practice, as in the event of the cask not being dry, 
a taste of sulphur is sure to be imparted to the wine. 

Fermentation again takes place on the wine being bar. 
relied, and before it is racked. The casks are only filled 
to within a few inches of the bung, to allow space for the 
carbonic gas, which further disengages itself at this stage. 
This gas fills up the vacuity, and is let off above the sur- 
face of the wine by means of a hole, in which is inserted 
a wooden peg. Ehine Wine is thus left to ferment for 
several weeks, during which time it is frequently roused ao 
that the fermentation may be uniform throughout. 

When the fermentation ceases the casks are filled np 
and hermetically dosed, to exclude atmospheric aii;, which 
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iarariably produces monidiness on the surfaoe of the wine, 
and untitB it fbr oonsumption. 

It is important that Uie wine should ferment thoroughly 
in the casks at antnmn, otherwise it will not ripen nearly 
so fitot— fermentation freqnentfly recommencing at Jane, 
when the yine puts forth its buds* 

Racking is the separation of the wine from the lees and 
thick wine, and in most countries is indispensably neces* 
sary. Rhine Wine is not racked until the spring, and a 
second racking takes place a few weeks after the first* 
It is then again racked every autumn and spring for three 
or four years, until it is ready for bottling. 

Some Wines are allowed to remain on the lees several 
years, and in Cyprus the Wine may be said not to require 
removing tiierefrom. CHmate and soil Have, however, such 
an influence On the Wines of some countries, particularly 
France, that unless racking were resorted to, tiiey would be 
unfit for drinking. 

Many plans are adopted in racking wine; but the prin- 
cipal considerations are to avoid its being disturbed, and 
exclude external air. When from the fineness of the lees 
the wine cannot be thoroughly disengaged therefrom, 
recourse is had to finings formed of whites of eggs, &c. 
Spanish earth is generally used for Sherries, and has the 
effect of adding to their brilliancy. Chalk is used to 
counteract the acidity of some wines, and cream of tartar 
when wine beco mes oily. 

The cares of dressing the vine and gathering its produce^ 
are not all that the wine-grower has to contend with, for 
the produce of the grape is liable to so many accidents, that 
he is compelled to resort not only to the blending of 
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different vintages, but also to find remedies for oiliness, 
acidity, bitterness, &o., which is acquired by circumstances 
he cannot control, and which generally occurs when the 
vintage is poor in quantity, as well as quality. 

Wine is generally good in abundant years. In 1820 the 
vintage in Portugal was excellent, and the demand so 
extraordinary — several previous vintages having been bad 
— that the wine was imported into this country very 
imperfectly fermented, and in many instances had to be 
blended with other wine, before it could be used. The- 
vintage of the past year has been so favourable in Portugal 
that it is compared to that of 1820 and 1827. Prom 
France, Spain, and every other wine producing district of 
Europe, the vintage has been equal if not superior to any 
since the oidium first made its fatal appearance, and so 
much affected the quality and quantity of the most cele- 
brated Wines. 
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Ancient African Wines— Cape Wines— First cultiyators of the Vini 
-*8oil--Treatment — Dutch obstinacy— Duty— Quantity imported 
into Britain. 

Thb South African Wines, formerly understood as Cape, 
are now the only produce of the continent of Africa it is 
necessary to describe. The ancients were loud in their 
praise of the once celebrated Mareotic Wine, but the 
Mahomedan rule has banished this and almost every other 
kind of Wine from Egypt. 

When the Dutch settled at the Cape, they commenced 
cultiyatiDg the vine, but owing to mismanagement, the 
first plantations were not successful; nor can such be won- 
dered at, for although the climate is extremely farourable 
to vegetation, the soil which has so much influence on the 
quality of the fruit, is in some places deficient ; yet the 
Dutch never took the trouble to consider as to tiie proper 
site for a vineyard, and it was not until the French settled' 
at Franschehoek that the vine was properly cultivated. 

The soil in many parts of the Cape is most congenial for 
the production of wines,, but in other parts the subsoil 
consists of sandy loam, containing alluvial clay resembliug 
silty wMch gives to the produce of the vine an earthy taste* 

2 
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At the bottom of Table Moantain, where the soil is stonj^ 
are the celebrated yineyards of Constantia, formed bj 
Yander Stel, a Dutch GoTemor, and named after his wife. 
They consist of the ITpper and Lower Constantia, both of 
which produce red and white wines, exempt from any 
disagreeable taste, and esteemed for t' j surpassing rich- 
ness. This wine, howeyer, bears but a very smal pro- 
portion to the other wines, and in the most fayourable 
seasons does not exceed 100 pipes. 

The plants to be found in the Cape yineyards are from 
the banks of the Ehine, although it is said that those first 
introduced were from Persia. 

The yines are planted in rows, a few feet apart, and in 
most instances cultivated without props, having their 
branches interwoven similar to the low vines in certain 
parts of France. The object of keeping the vines low is 
not so much to enhance the quality of the produce as to 
protect them from the strong south-east wind, which blows 
during the summer with great violence. 

The ground is generally tilled and manured in October, 
the vines having been previously pruned in August. In 
March the vintage commences. This operation is generally 
left to the care of emancipated slaves, who frequently 
gather the grapes before they are ripe, and never think of 
sorting or picking the ripe from the unripe fruit. Stalks, 
stems, and any earth clinging to them, all go into the vat 
together, and help to make detestable a large proportion of 
the wines that would otherwise be good, for the fruit is 
generally rich and fine, and free from any earthy taste. 
The fermentation cannot be said to be carried on less 
rudely, nor are the casks in which the wine is racked 
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more properly attended to, and the dogged, obstinate, dis- 
position of the Dutch could not be more fully displayed 
than in their total indi£ference to the character of their 
wines. 

This want of care in the yintage, and preparation of 
Gape Wines, is not shown to that of Constantia, which is 
carefully made from the best selected grapes, and which 
firom its richness and rarity is very costly, as much as 
three shillings and upwards per bottle being frequently 
charged for it at the place where it is produced. 

The Wines of the Cape frequently become sour after fer- 
mentation is completed; to avoid which, a portion of 
brandy distilled from the refuse of the grape is added. 
Sometimes rum is employed for this purpose, and is much 
to be preferred, as it is more pure than the native brandy. 
The farmers are prohibited from sending their new wines 
into Cape Town till the month of September succeeding 
the vintage ; and a heavy duty is charged upon aU wines 
entering the capital for consumption. 

In addition to the Constantia there are the Wittleboom, 
Stellenbosch, Koben and Ferle, all sweet good WineSy 
when properly cared and matured. 

In 1812 the duty on Cape wine imported into this 
country was 9«. per gallon, the same as port and sherry ; 
but the following year the duty was reduced to 3«. without 
any reduction on the wines of other countries. In 1825 
the duty was again lowered to 2s, 5d. ; but in 1831 it was 
increased to 2$. 9d.; and again in 1840 to 2«. Hi. In 
1860 it was made equal to the duties payable on other 
wines. 

Cape Wines when paying only half-duty destroyed all 



d by Google 



28 IHB iriNE XBEOHAHT. 

competition; and a large proportion of them were used to 
deteriorate the growths of other coantries, the mixture 
heing sold as cheap sherry ; and- it was not unfrequentlj 
that Gape Wine was mixed with sherry to be exported, 
and drawback claimed as if the whole was wine on which 
the. high duty had been paid. 

The following statement will show the consmnptibn, 
every ten years since 1822, of Cape Wines in this country : 

In 1822—588,847 gallons. 
„ 1832-514,262 „ 
„ 1842-870,800 „ 
„ 1852—242,619 „ 
„ 1862—182,282 „ 
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Increased Vine culture in America— Celebrated Yineyards — Cincin- 
natti and its produce— The Catawba Yine— Mode of cultiyation— 
Production of Wine before the war — Extent of country available 
for Yine Culture — Congenial Yine soil of Califomia— Production 
of Wine— Quality Exportation. 

Fob the last half century the cnlture of the vine has been 
yery rapidly extended and improyed in Amerioa, so maoh 
so indeed, that in at least two-thirds of the States, lately 
constitating the Union, yineyards of more or less promise 
haye been planted. 

The most celebrated and eztensiye yineyards are those in 
Ohio, Missouri, and Indiana ; while in Kentucky, Illinois, 
Georgia, North and South Carolina, Maryland, Fensylyannia, 
and eyen the State of New York, a rapid increase in the 
number of acres under yine cultiyation is apparent. 

The banks of the riyer Ohio are beautifully studded with 
yineyards, but no particular advantage is thought to be 
deriyed— as in Europe— from the yicinity of a riyer, and 
most of the yineyards of America are dotted about at con- 
siderable distances from any water. 

In the immediate yicinity of Cincinnati, the commercial 
capital of Ohio, seyeral thousand acres are devoted to the 
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cnltiTatioii of the yine, and here is produced the celebrated 
Catawba, which somewhat resembles Rhenish Wine in 
oolonr and appearance, bat has a musky flavour, displeasing 
when first tasted. 

In Ohio and Missouri this wine is much relished, and 
sells at exorbitant prices, 4i8. and upwards per bottle 
being charged for '' Sparkling Catawba," which is said to 
equal good Champagne in quality. 

The. Catawba vine is, as mentioned in the chapter on 
Tines, the most celebrated and prolific in the States, but so 
liable to injury by rot and mildew — the principal diseases 
— that the yield is very uncertain, and a hardier species is 
much required. Of the various other native vines, "Norton's 
Virginia Seedling " and the " Delaware " are the most 
promising, and will, it is expected, at no distant period, 
supersede the Catawba. 

The general method of culture is to trench the ground 
1^ to 2 feet deep with the spade, and plant from 1000 to 
1500 cuttings to the acre. The vines are trained on trd- 
lises or fastened to stakes 5 or 6 feet in height. For the first 
three years the vine is pruned down so as to leave but a 
few eyes ; and the vineyard is kept as firee as possible from 
grass and weeds. 

The grapes after being picked are subjected to the same 
process as in Europe ; and in making the sparkling Catawba 
the method is as eomplicated, and the care used, as great 
as in France to make the much prized Champagne. 

Upwards of 2,000,000 gallons of Wine were produced 
in the United States before the secession of the South, and 
if peace were once more proclaimed, there is no doubt that 
the culture of the vine would rapidly extend, and Wine 



d by Google 



WINES OF AHSBICA AlTD OAUfOBKIA. 31 

be prodaced as abundantly as in Enrope, for — to say 
nothing of the thonsands of acres of land in the Carolinas 
and Georgia unfit for raising cotton or corui but which 
might readily be converted into vineyards — there is in 
Missouri alone, a larger area available for vine culture 
th^n that of all France. 

California has a soil most congenial for producing good 
wine, and nowhere can the vine be seen growing to greater 
perfection, or yielding greater abundance. In 1858, one 
district alone produced a quarter of a million of gallons of 
wine of various qualities ; and such is the increase of vine 
culture that new and large districts are yearly planted. 
The wines produced near Angelos will bear a comparison 
with those of Europe, and indeed a large quantity is yearly 
exported to Germany and France. 



d by Google 



WUTBS OF AUSTSALIA.. 

Soil and Climate of Australia— Vineyards on the Marraj and Hunter 
Biyen— Vintages of 1862 and ISSS—Beport on Victorian Wines 
— Price of South Australian Wines in Melbourne— A Colonial 
Wine Cellar. 

AxxHoiTGH the soil and climate of Australia have been fre- 
quently represented as ill adapted for grovring wine, 
its production now constitutes an important branch of 
colonial industry, so that each succeeding vintage is looked 
forward to with great interest, as it is hoped that at no 
very distant period, when the land is more thickly peopled, 
and labour less costly, the cultivation of the vine may 
be profitably pursued, and wines produced in quantity 
and quality that will fairly compete with those of Europe. 

The finest vineyards are those at Beechwood and 
Albury, in the neighbourhood of the Murray River, and to 
show how rapidly the latter are extending, we quote the 
following from a report of the Agricultural Society of 
Victoria. 

*' Great progress is being made with the culture of the 
vine in the district of Albury. The fine weather has 
enabled many to push on with the planting of vines. Not 
only are entirely new vineyards springing up, but every 
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one who had the opportunity has added to the extent 
of ground under vines, so that the quantity of Albury 
Wine in a few years will be something enormous." 

In* the Hunter Eiver district, where a large quantity of 
wines is produced, the growers have for some time been 
extending their operations, and Messrs. Wyndham, the 
largest growers in the colony, have little short of one 
hundred acres under cultivation at Dalwood. The 
Camden Park vineyards are also extensive, and their 
productions rank with the Dalwood as the most popular. 

Owing to imseasonable rains, the vintage of 1863 was 
by no means prosperous, the yield in many places being 
not more than half what might have been expected from 
the favourable development of the vines in the early part 
of the season. Of the vintage of 1862, samples of red and 
white Victorian Wines were reserved by the Council of 
Agriculture for the purpose of being retasted by judges 
appointed by them to decide upon the best qualities; and 
the following is a copy of their report: — 

"To the Council of Agriculture. — ^We have the 
honour to report that your Secretary submitted to us 
twenty-one samples of Victorian Red Wines, and eighteen 
samples of White Wines, on the 20th and 21st August, 
1863. 

" For the sake of clearness, because some of the samples 
of HiiBcatel might justly be called red and others white> 
we selected the whole of them out, and placed them in a 
class by themselves. ^ They plainly could not be allowed 
to compete in the same class with standard wines, as their 
peculiar flavour is so different and distinct from that of 
of all other wines, whether red or white, that it would be 
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extremely difficult to decide which shonld be entitled to 
rank highest in the scale of general excellence. 

** We did not estimate their comparative merits. 

" There was also one sample * Fit via vi/ No 1, which 
could not be referred to the same standard of comparison 
as any other. 

" We arranged the whole of them as follows : — 

** 1. Red Wines. I 3. Muscatel Wines. 

**2. White Wines. | 4. One sample, Tit via vi.' No 1. 

**1. Bed Wines. — We have to report that very nearly 
all the samples were (consideriDg their youth) in fine con- 
dition, though in consequence of having been bottled last 
year before the second fermentation had taken place, they 
all showed evidence of a good deal of carbonic acid gas. 
Only a very few samples could be described as even inferior 
Wines — they were all sound. After much deliberation, 
Samples * Hermitage No 1, Glendarriwell; ' 'Virtue; ' * 66 ; ' 
' Hermitage Wine, 1862/ were selected, and then out of 
them ' Hermitage No. 1, Glendarriwell/ was judged to be 
the best. 

"2. White Wines. — The eighteen samples before ns 
comprised Wines of a character deserving to be as highly 
spoken of as the red, but they left a much wider range for 
variety of taste and opinion. Por the, most part their con- 
dition was very good, though they all contained a great 
deal of carbonic acid gas. Their bouquet was well developed 
for young wines, and their body good. Only one sample 
had not kept, and with this exception, we can congratulate 
the makers on the immense success of their White Wines. 
Out of the eighteen samples, 5 Vintage 1862, Fincau gxis 
Goto quod videris,' white wine, ChasselaSi by D (arrow) C. ; 
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"Jupiter;" "Fit via or No 2/* where chosen as the 
best; and then out of them, 'Yintage 1862, Pincau gris 
coto quod videris/ obtained the prize. 

" 3. Muscatel Wines. — Some, but not all of thesa, were 
^n good condition. Like the other Wines, all contained 
carbonic acid gas, and their houquet ranged through every 
degree and variety of the Muscatel peculiarity, from the 
most powerful odour to the most delicate. Aa specimens 
of a class of Wines, they evince, in a remarkable manner* 
the fitness oHhe soil and climate of Australia for the Mus- 
catel, as well as for other varieties of grape. Some of them 
promise, if properly kept and treated, to attain to the 
character of liqueurs rather than Wines. 

"4. 'Fit via vi,* No 1. — ^This sample differed in nearly 
all respects from any of the others ; as a White Wine 
its colour was deeper, its houquet peculiar but agreeable, nnd 
its body somewhat greater than that of the other samples. 
It certainly was a pleasantly tasted Wine, and would be 
a marketable article if kept and well treated. The sample 
before us was not in the same high condition as most of 
the others ; in this it resembled some of the Muscatels, and 
indeed it wa|i not free from their peculiar smell and taste* 

" The judges wish to accord their high opinion of the 
Wine *Sui generis optimum,' which, although excluded 
from competition in consequence of being the prize Wine 
of last year, was, undoubtedly, the finest sample of White 
Wine tasted. 

" It is much to be regretted that last year's prize Red 
Wine had been so badly and negligently corked, that it 
was literally nnfit even to taste. 

** It is worthy to remark that all those Wines selected 
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for commendatioii, were the prodace of oomparatively old 
Tineyardsy from which we may infer that the younger 
yineyards are competing under considerable disadyantages- 

" The judges would recommend that^ if the board intend 
to give prizes for this year's Wines, they should offer a 
greater variety — say fbrst and second in each class, with a 
certain sum, at option of judges, for particular merit* 
They would suggest that medals and certificates of merit 
be offered as substitutes for, or in addition to money 
prizes. 

« Signed, 

" Clattoe Fasib, 

" Jamzs Cox, 

" JoHK J. Blbasdaub, D.D." 

The best class of South Australian Wines are sold in 
Ifelboume at from 2». to 3«. per bottle, and the demand 
for them is increasing at even a faster rate than their pro- 
duction, so much so that inferior German Wines are im* 
ported and made to resemble Colonial Wines. 

In the "Illustrated Melbourne Post" of 18th January, 
1864, the following interesting account of a "Colonial 
Wine Cellar " is given :— 

" We recently visited the Wine cellars of Messrs. De 
DoUon & Iia Moile, in William Street. These gentlemen 
have lately embarked in the business, their object being 
to supply the public of Victoria with Colonial Wine free 
from adulteration with foreign compounds. Their cellars 
are about 90 feet in length by 40 wide, and 15 in heights 
and capable of containing 20,000 gallons. The casks are 
stored in four rows. Those that are intended to be kept 
till the Wine arrives at maturity, are placed on the ground, 
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while tbose chosen for immediate consumptioii, are slightlj 
i*aised above it, bo that the contents of the casks can easily 
be drawn off. The temperature of the cellar is kept very 
eqnable, as any sudden change would have the most dele- 
terious influence on the Wine. The range of the ther- 
mometer is from 62"* to 66*^. 

** At present the cellars contain over 12,000 gallons, the 
principal varieties being— of Red Wines, Hermitage, 
Burgandy, Muscat, and Claret ; and in White Wines* 
Chasselas, Sauteme, Barsac, Tokay, and Pouillao. These 
names are given to distinguish the varieties, and purchasers 
must not expect in buying Wines under any of those desig- 
nations that they are receiving Wines similar in all respects 
to tly)se bearing the same names in France. Soil and 
climate exercise an influence on grapes of the same species* 
so that cuttings from one plant will produce a different dasS 
of fruit in one locality to that which they bear in another. 
It will be understood, therefore, that the Wines distin* 
guished by the names mentioned above, are as near an 
approximation to those of the same class in France, as the 
circumstance of the soil and climate of Victoria will per- 
mit. The Hermitage is the best of the red variety, and is 
a full-bodied, strong wine, obtained from a judicious blend, 
ing of different Wines with Shiras. It is rather ezpensivOi 
as the Yines from which it is made, take longer to mature 
than other varieties ; and the yield of fruit, while the plants 
are young, is very small. The next highest class is the 
Burgundy, a fine Wine which only requires age to come to 
perfection; and following in order of value are, the Muscat, 
a good luscious Wine, and the Claret, which is not so rich 
as the others. Of the White Wines, the Chasselas is the 

3>2 
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best, and is rapidly rising in public estimation. It iff 
popularly known as the 'DOB/ brand, and the demand 
for it is very considerable; and at a recent sale by auction 
it averaged as high as 9t, 6d. per gallon. • It is mai^e from 
the produce of M. De Dollon's own Tineyard at Hawtiiom. 
The Pouillac is a light wine, well suited for use as a sum- 
mer beverage. The Sauteme, Tokay, and Barsac, are also 
of a superior class. All these Wines are of the vintage of 
1863, Messrs. De Dollon & La Moile having only entered 
on the business in the latter part of last year. The mniiMnms 
from whom the principal portion of the Wines was obtained 
were M. Dardel and M. Chollet, of the Barrabool Hills. 
About 5000 gallons, however, were brought iVom M. De 
Dollon*s own vineyard, which he first planted about four 
years ago. Its extent exceeds twenty-five acres, and con- 
tains some seven varieties of grape. The celebrated 
'Hermitage' was manufactered at the vineyard of M^ 
Dardel. Messrs. De Dollon purchase the Wine about two 
months after the vintage is over, when the chief fermenta* 
tion has subsided, and when tbe liquid is fit for ''racking.*' 
The firm prefer that this latter operation should be accom- 
plished by their own employSei, as they thus have a 
guarantee that the casks are in a proper condition. Growers 
who rack off the Wine for themselves, should see that the 
casks are scrupulously clean, and that every impurity has 
been removed. Too much attention cannot be paid to this 
as the slightest neglect may cause the Wine to sour. At 
present the hogsheads used for holding the Wine are those 
which previously had performed a similar office for the 
brandy, ale, or porter imported into the colony. As the 
trade becomes developed, however, it is apparent that the 
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casks fuitable to the requirements of the vign&rfmi and 
merchants, must be manufactured in the colony. The chief 
duty of the cellarer, after the Wine has been removed 
to tile Taults, is to see that the vessels a^e kept filled, as 
from the leakage and fermentation, the Wine is likely to 
acidulate if not properly attended too. This fermentation 
extends over several years, varying in different districts, 
but averaging about four years, during which time the 
Wine improves in quality, but afterwards is liable to 
become hard. 

"Messrs. De Dollon & La Moile do not fortify their 
Wines with any spirituous compounds, as the admixture 
only spoils the juice of the grape; but by a skilfol blending 
of the different Wines they strive to impart a superior 
character to their production. When they commenced the 
collection of Wine last season they intended to open a 
fefreshment-room, where it could be retailed at a low price 
to consumers. Their application for a bar licence, howevery 
was refused by the city bench of magistrates, the Mel- 
bourne public have thereby been deprived of the benefit of 
drinking a sound and wholesome beverage. The Legislature 
have already been several times appealed to for the purpose 
of abolishing the restrictions on the sale of Colonial Wine, 
and to grant licences similar to those of refreshment tent 
keepers. If this were done there is not the slightest doubt 
that a considerable impetus would be given to tbe Colonial 
Wine trade. All the measures introduced with that object 
have as yet never advanced beyond a second readiog, but it 
is to be hoped that another session of Parliameot will not 
have closed without some relief having been granted in this 
respect. In countries where Wine is the principal drink 
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of the inbabltaiits there is little or no intozication ; and 
besideB, in a sanitary point of Tiew, the jnice of the grapei 
being more wholesome than the liquors imported fh}m 
Europe, its consumption should be encouraged in preference 
to that of the compounds known as brandy, rum, or ale. 

"In consequence of the refusal of the licence, Messrs. 
De DoUon & La Moile were compelled to sell a large por- 
tion of their stock by public auction, and as the brands 
had obtained a high reputation, they were nearly all dis- 
posed of at satisfactory rates. At present they confine 
their trade to wholesale dealing, the principal trade being 
in the neighbourhood of Melbourne, though a large quan- 
tity is also sent to the up-country districts. Though this 
business has only been established for a few weeks, the sale 
of Wine weekly is something considerable, — an earnest of 
what the "Wine trade of Victoria will become when properly 
developed, and assisted by wise and prudent legislation." 
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Auttria and Hungary as Wine producing oountriei— Gauaes prerent- 
ing the proper doTebprnent of the Wine Trade^Value of Wine 
production and exports— Hungarian Wlnea oompared with thoae 
of France, Oermanj, and Spain— District of Tokay— Essenoe and 
Wine of that name— Bordeaox and Port imitated hy Vienna Mer- 
chants—Vine disease in Hungary— Adulteration of Winea— 
Hungarian Wines not injured hy sea Yoyage. 

AusTBiAy including Hnngary> is as a 'Wine prodncing 
country of Earope, second in rank only to Fiance, and it 
has been asserted by competent authorities, that if the cul- 
tivation of the vine was actiyely and intelligently pursued 
in Hungary^ Austria would surpass France in this impor- 
tant branch of commerce. 

There are many reasons, however, for believing that 
France will ever maintain her pre-eminence, as the Wine 
trade is nowhere less advanced, or the method of treating 
Wines in the cellar less defective, than in Austria; besides 
which, the usury laws, and a crude system of credit, retards 
in particular its development in that country. Another^ 
although it may appear not so important, drawback is the 
necessity of importing bottles from other countries, the 
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glass manafactories of Bohemia being almost ezclnsively 
engaged in the manufacture of the finer sorts of crystal. 
The producers of common glass, who heat their furnaces 
with wood, cannot compete with manufacturers in coun- 
tries where coal is abundant. 

According to Austrian statistics, the "Wine production of 
the country is valued at £4,000,000, and the quantity ex- 
ported at £300,000. 

Switzerland, Poland, Russia, Turkey, and Prussia take 
two-thirds of the quantity exported, the remaining third 
finding its way to England and other countries, vid Trieste* 

Some few of the Austrian "Wines can bear comparison 
with all, but the very best, French, Rhine, and Spanish 
Wines. 

The Wines of Hungary have long enjoyed a well merited 
fame, and the greatest future is probably reserved for that 
country, on the slopes of whose fertile hills, the vine attains 
the utmost perfection. 

The district which produces the most celebrated of all 
the Hungarian Wines, is situated near the town of Tokay, 
from which the Wine derives its name. It extends over 
an area of at least 20 English square miles, and throughout 
this district the grapes are large and of a rich luscious 
taste. 

The vines are reared on poles, and the vintage commen- 
ces about the middle of October by which time the grapes 
are not only perfectly ripe, but partially shriveUed up to 
raisins. The gathering is most carefully performed, so much 
so, indeed, that the grapes may be said to be picked one 
by one. They are then placed on a grooved table, or into 
a cask, the bottom of which is perforated, and the juioe 
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wMch ranB from them, through their own pressorOi is 
the much prized and costly ** Essence of Tokay. The 
grapes are afterwards trodden in a yat, and a small quan- 
tity of essence added to the must, which, after standing a 
few hours, is allowed to ferment for four or fire days, 
when the liquor is strained into casks, and becomes the 
celebrated Wine of Tokay. 

At one time, only a certain quantity of Tokay Wine was 
allowed to be made, and that in a limited district, but this 
restriction has long since been removed; and as almost all the 
proprietors of vineyards in the neighbourhood of Tokay are 
consumers of their own produce, but little of the Imperial 
(sweet) Tokay is left for commerce. 

The essence of Tokay resembles the syrups of the South 
of France^ and is, from the limited quantity made, enor- 
mously dear; even at Vienna the Tokay Wine sells at £12 
a dozen ; and, at that price, is not easily obtained. 

The White Wine, slightly coloured, made in Hungary, 
will never be appreciated by the lovers of port, sherry, or 
Maderia, but all the red Hungarian Wines have been much 
sought after since 1854, when the cholera broke out, and 
in Prance these Wines were, then, not unfrequently sold 
as real ''Bordeaux." 

During the ravages of the oidiumf Hungarian Wines 
found a good market for while the vines of every other 
country were destroyed by its fatal effects, those of Hun- 
gary escaped almost entirely. 

Although, as previously remarked, Hungarian Wines 
have been sold as the finest Bordeaux, yet they are not 
nearly equal to such, or even to Prench Wines of the second 
order; but we must not reproach the French for any want 
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of dificrimination, when we find it recorded on the most 
undoubted authority, that a wine merchant in Vienna has 
for some years been sending large quantities of imitated 
Port ^ine to England, vid Hamburg, which even a con- 
noisseur could scarcely distinguish from real port. 

Adulteration of Wines is carried on to a great extent in 
Austria, and noxious ingredients are not unfrequentLy 
mixed with unripe grapes, &o., to produce what resembles, 
and is afterwards sold as, Wine. This system is not only 
detrimental to the character of the Wines represented by 
the compound, but is hurtful to the health of e^ery unfor- 
tunate consumer. 

Austrian Wines are celebrated for bearing a long sea 
Toyage without injury, and in 1858 a Vienna Merchant 
produced at an Agricultural Exhibition there, Wine in 
perfect condition that had been sent to Kew York and 
back. 

A list of the principal Austrian, and Hungarian Wines 
will be found in the Appendix to this volume. 
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WINES OF THE CANilLIBS. 

Qran Canary and Teneriffe, the two principal Islands of the Canaries 
— Canary Sack — ^Yines introduced from Germany and Candia — 
Teneriffe second to Madeira — Decrease in quantity yearly imported 
into Britain— Quantity imported in 1863— Teneriffe and Malmsey 
grown on Palma— Wine Measures. 

The Canary Islands, situate in the Atlantic Ocean, off the 
north-west coast of Africa, are a group of islands, which 
have, since the beginning of the 15th century, been attached 
to the Spanish crown. The principal ones are the Gran 
Canary and Tenerifi^, oftener called Yidonia, a name 
derived from that of the principal grape, the Yidogne, and 
from these islands were exported the Canary Sack, which, 
two hundred years ago, found so much favour with our 
forefathers. 

It is said that the vines planted in the Canaries were in- 
iroduced from Germany, and that the change of soil and 
climate produced what has ever since been denominated 
Canary Wine. Whether such is thecase,or not, it is difficult 

X 
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to decide^ bat Malmsey Wine is, certainly, not' thus to be 
accounted for, as it is the produce of vines introduced from 
Candia, one of the Mediterranean islands. 

The wines of the Canaries, also known as Teneriffe, 
resemble Madeira, though far from possessing its flavour 
or body. This difference has been ascribed to want of care 
in the management of the vintage^ but, whatever is the 
cause, it has no doubt assisted in reducing their importation 
into Britain. In 1827 the quantity of Canary Wines im- 
ported into this country was 417,703 gallons, but that was 
the largest quantity ever imported, and from that date to 
the present time, the annual returns have shown such large 
decreases, that in a few years they will in all probability 
cease to be consumed, except when sold by a certain class 
of Wine Merchants as ''Maderia/' Last year the quantity 
imported was only 10,069 gallons, being a decrease on 1862 
of 9,415 gallons. 

The dry Canary Wine, known as Yidonia or Teneriffe, 
is the produce of the Yidogna grape; it has ^a good body, 
and improves with age. It is made from grapes gathered 
before they are ripened, and when new it is far from 
pleasant ; but a few years soon removes this flavour, and 
greatly increases its mildness. This wine is also grown 
on the volcanic soil of the island of Palma, but is inferior to 
that of Teneriffe. The Mabnsey, or Malvasia, of both these 
last named islands is very excellent^ although possessing, 
as some affirm, an add quality. 

The Wine Measures of the Canaries are like those of 
Spain^ and will be fotrad described in the Appendix. 
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Gultare of the Vine as a branch of industry— Perfection of French 
Wines — Consumption in England prior to 1698~Increase of duty 
over other wines from that date to 1881— Metbnen Tr«»aty— 
Altered taste of wine oonsumers— Inoreased consumption of French 
Wines after equalization of duties^Lowering of duty-^Inoreased 
consumption— Quality of French Wines exported to Britain — 
Hr. Gladstone's financial statement : Timet leader on tbe sub- 
ject. 

Thb enltaTe of the vine is one of the most important 
branches of industry carried on in France, and from her 
fertile soil, and sunny skies, coupled with the science ap- 
plied to the art of extracting the juice of the grape, she 
may be looked upon as the earth's vineyard. Her delicious 
Champagne and Burgundy have no equals, while other 
sorts are produced in such perfection, that not only is the 
most fastidious palate fascinated by their delicate flavour, 
but the use of them is taost beneficial to health. 
^ From a remote period the wines of France formed the 
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great proportion of the oonsamptioii of England, and in the 
reign of Charles II., when the duties were almost nominal, 
one half at least of the quantity consumed was French — 
Bordeaux, Burgundy, and Hermitage heing preferred to 
the light wines of Spain ; hut in 1693 Prench wines were 
taxed 25 per cent, more than those of Spain and Portugal. 
In 1697 to 1707 this differential rate amounted to 142 per 
cent., and from that time, to the equalization of the duties 
in 1831, was never less than 60 per cent. 

Port wine was little known in England previous to 1693, 
hut as the red wines of Bordeaux hecame excluded by in- 
creased and unfair taxation, wine from Oporto was substi- 
tuted. In 1703 the Methuen Treaty was entered into 
with Portugal, by which French wines were to be taxed 
33^ per cent, more than those of Portugal, and of this 
treaty, Mr. Hume, in his '* Essay on the Bal^ance of Trade," 
published in 1752, says: — " We lost the French market for 
our manufactures, and transferred the commerce of wine to 
Spain and Portugal, where we buy much worse liquor at a 
much higher price." 

It was, however, a considerable time after the treaty, 
before public taste could bebrougjit to conform itself to the 
exigencies of legislation, and, but for the frequent wars 
between England and France, the wines of the latter 
country would have been more successful in the struggle ; 
but as political differences extended, the spirit for the 
mutual oppression of each other's industry increased, 
and greatly assisted in altering the people's taste. 

For sixteen years previous to 1830, the relative propor- 
tion of French wines, to those of all countries, consumed in 
England was only 4*42 percent., but in 1831 the discrimi- 
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nating duty in favour of Port wafldiaoontinued, and an in- 
crease took place. In McOullooh's Commercial Dictionary 
the effect of the ICethnen Treaty is thus described :-— '' It 
is the most strikiog example, perhaps, in the history of oom- 
meroe, of the influence of customs duties in divertiDg trade 
into new channels, and altering the taste of a people. All 
but the most opulent classes have been compelled for a long 
series of years, either to renounce wine, or to use Fort,-— 
the taste for the latter has been firmly rooted, — that which 
was originally forced upon us by necessity having become 
congenial from habit. It is probable, however, now that 
the discriminating duty in favour of Port is abolished, that 
the excellence of French wines will regain for them some 
portion of that favour in the English market they formerly 
enjoyed." 

The validity of this conclusion must be admitted, as 
during a period of twenty years, from the equalization of 
duty, the consumption of French wines increased 50 per 
cent., but still the preference for strong wines lingered with 
the upper dasaes, and the cheap light wines of France 
found little, if any, market in England, as the duty was 
still too high for the middle and lower orders to become 
consumers. 

In 1851, a Committee of the House of Commons was 
appointed to consider the question of a reduction of the 
duties on all wines, but dissolved without agreeing to a 
report. The agitation, however, out of doors was oon< 
tinned, and in February, 1860 the duty on every description 
of wine was made 3«. per gallon ; and in 1861 and 1862 fur- 
ther alterations took place, ;doing away with the fixed rate, 
and charging the duty in accordance with the degrees of 

£2 
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proof spirit— verified by Sykes* Hydrometer— contained 
in snch wine. All under 26® at U. per gallon ; above 26® 
and nnder 42* 2«. 6d, per gallon, with an additional duty 
of Sd, per gallon for every degree above 42® 

These alterations were greatly in favour of the light 
wines of IVance, and in 1861 an increased consumption of 
1, 102,063 gallons over the previous year took place, 
although the consumption of 1 860 had exceeded that of 
1859 — when the duty was 5#. 6(i.— by upwards of 400,000 
gallons. 

Unfortunately the consumption of 1 862-3 has not kept 
up with that of 1861 ; but whether such is to be attributed 
to the faults of merchants in France or England, or to a 
want of appreciation on the part of the people of this 
country, is difficult to say ; but a French paper, L0 Con- 
stitutionnel, of April 17th, 1864, remarked, that the ex- 
portation of French wines to England would be greater, 
did the French send any other than the' vilest kinds ; and 
after referring to the large stock of good wines in French 
cellars, urged that the trade should be viewed otherwise 
than as a means of getting rid of the refuse. 

The Chancellor of the Exchequer in his recent financial 
statement spoke of a change in the public taste since the 
French treaty, and showed that the increase of French 
wines since that period was no lessthan 330 per cent., but 
considering the increase of population, as well as the in- 
creased per centage in the consumption of wines of every 
other nation, this increase is not equal to the expectations 
entertained at the time of lowering the duty, and to prove 
this assertion, the following able article of the Tintm of 
April 9th, on the subject, is inserted : — 
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" A dozen lines in a speech of as many columns contain 
all the notice which Hr. Oladstone took of the operation 
of the French Treaty on our financial position, and yet it 
would be difficult to increase the effect of his remarks. 
More could hardly be put in any number of words. In 
trading with France before the Treaty we bought of our 
neighbours about £16,000,000 worth of goods in the year 
and sold them about £9,000,000 worth. This was in 1859, 
just five years ago. Last year, by the aid of this Treaty, 
our purchases from France exceeded £24,000,000 in value, 
and our sales to the same country were of the value of 
£23,000,000. In this brief space, therefore, our import 
trade with France has increased by fifty per cent., while 
our export trade has much more than doubled. That comes 
of understanding each other's wants, and allowing ex- 
change to have its natural way. Nevertheless, we mast 
take this opportunity of repeating our opinion that the true 
and proper effects of the French Treaty have never been 
felt yet. If this convention has done as much as could be 
yet expected, it has not done it in the expected way, 
and the fact itself is evidence of the imperfect operation 
of its provisions. To put the case in a few words, 
the consumption of French wines in this country is still 
comparatively small'. Thus, the chief and most compre- 
hensive result anticipated from the Treaty has been but 
partially realized. The one commodity above all others 
which France was known to produce in perfection, and 
from which English consumers were substantially debarred, 
has not found its way to these shores in any very large ' 
quantities, though the passage is now clear. Mr. Gladstone, 
in another part of his speech, incidently made a statement 



d by Google 



52 THX WHfE XBBCHAlfT. 

which may appear to coatrovert onr assertions, hut the 
truth is as we say. 

" In the year immediately preceding the French Treaty 
the prevailing tastes of the British puhlic may he estimated 
from th6 fact that we imported for our use 2,000,000 gal- 
lons of port, 2,800,000 gallons of sherry, and only 597,000 
gallons of French wines of all sorts. But the argument was 
that these tastes were governed hy artificial legislation, 
that people would drink claret gladly if they could get it 
at a reasonable pfrice, and that if the pure, wholesome wines 
of France were but put before British consumers at charges 
unenhanced by taxation they would soon establish them- 
selves in public favour. Well, Mr. Gladstone, in expatiating 
upon the operation of the spirit duties, took occasion to 
compare the consumption of 1 859 with the consumption of 
1863, and he stated that the imports of French wines had, 
during these four years, risen from 597,000 gallons to 
1,965,000 gallons, showing an increase of no less than 330 
per cent. Then, is not that increase enough to prove the 
whole case ? We think not. Be it observed that this 
augmentation occurred upon an original amount so small 
that it was easy to multiply it. In point of fact the con- 
sumption of French wines has increased in four years' time 
by 1,400,000 gallons ; that is all. But now look at the 
wines of Portugal and Spain —the old-fashioned port and 
sherry, which these cheap and p^alatable wines of France 
were expected to supersede. The importation of port rose 
in the period of which we are speaking from 2,.000,000 
gallons to 2,700,000 ; those of sherry from 2,800,000 to 
no less than 4,800,000. Thus even the wine least in use 
is consumed to a considerably greater extent than before. 
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while slierrj, always rather more in demand, has risen 
enormously in favour. The increase in the consumption of 
sherry actually ezdeeds in mere quantity the increase in 
the consumption of French wines, while it must be remem- 
bered that a bottle of light claret or Burgundy is no fair 
equivalent in this kind of reckoning for a bottle o! sound 
sherry or the 'old crusted port.' The former wines are 
drunk by the tumbler, like ale or cider; the latter by 
the glass, in the form of stimulants or cordials. When we 
say, therefore, that the demand for sherry is greater than it 
was by two million gallons, whereas the demand for claret 
is only greater than it was by a miUion and a half, or less, 
we make out a far stronger case for the supremacy of 
sherry than the mere figures imply. Even in the case of 
port, which really had been disappearing by degrees from 
our tables, the actual consumption at the present moment 
is considerably greater than the actual consumption of all 
French wines together. Port is now not very much in 
fashion ; but claret has not succeeded in catching it up. 
" We conclude, therefore, that though Mr. Gladstone's 
general argument may be sound, his quotation of French 
imports means much less than it appears to mean. It is 
no great thing to have added 1,400,000 gallons to the 
consumption of claret, if half as many again have been 
added to the consumption of sherry. The contrast shows 
that, though wine is rising in favour generally, light wines 
are still distanced by strong wines, and, indeed, we 
think thut result is in harmony with the broad deductions 
which the Chancellor of the Exchequer was making. His 
view of the matter was that the imperfect realization of 
the increase anticipated on the spirit duties was due in a 
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great measare to a change in the pnhlic taste. He thought 
we were gradually passing from ardent spirits to ' milder 
and more wholesome' liquors, and this is probably true; 
but it is obviously true also that we have not yet reached 
that point of ' mildness ' which French wines represent. 
We are making a half-way house of sherry, and even break- 
ing our fall to some extent with port When we advanoe 
one more stage, and quit these well-accustomed drinks for 
French wines, the operation of the French Treaty will be 
expressed in very different figures. 

" We cannot, however, leave the subjeet without saying 
once more that as yet the public have had no fair chance of 
making acquaintance with French wines. The old- 
fashioned assumptions in this matter have held their 
ground against French Treaty and the new refreshment- 
rooms. No doubt, with a lltUe trouble, anybody can now 
procure a red dinner wine exceedingly cheap, but ' the 
ChaDcellor of the Exchequer's Claret' at 14«., though as 
' sound/ we dare say, as he described it, is not every- 
body's drink. The first growths, again, of Laffitte, Ch&teau- 
Margaux, and Latour are not within everybody's reach, 
even after Mr. Gladstone's cheapening. But between these 
limits there are numerous and excellent varieties of chablis, 
claret, and burgundy which ooald be sold with fair profit 
at 4«. or 58, a bottle, and these are the wines from which 
consumers at places of public entertainment are still debar- 
red. The fine new hotels are not a bit better in this 
respect than the extravagant old inns. You are still 
expected to consider that claret and chablis are luxuries 
for which you must pay heiavily, though a good bottle of 
either could be put before you at least as cheaply as a bot- 
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tie of sherry. A pmt of such wine, sound in body and 
reasonably good in quality, should certainly be procurable 
for half-a-crown at any good hotel in the kingdom, instead 
of which it will infallibly cost 5«., and probably be indif- 
ferent after all. The French Treaty, in short, has made 
no impression upon our manners and customs at this point; 
and the traveller, therefore, falls back, as of old, upon his 
pint or half- pint of ' sherry,' if, indeed, he does not more 
prudently confine himself to malt liquor altogether. 

^'The public, indeed,have had theireyes opened. Thecir- 
culars and price-lists of competing Wine Merchants inform 
us very plainly of the truth in this matter. Any man can 
see with his own eyes the real cost of French wines, and a 
very slight practical experience will teach him that a fairly 
good article is procurable at a moderate price. In reality, 
port and sherry are more expensive wines than Burgundy and 
claret ; it is only from the lingering traditions of a past 
generation that the latter is still regarded as a luxury. We 
suppose the fallacy will be exploded in time, but until it 
disappears we shall not know all that the French Treaty 
would do for us. It is something, doubtless, to have 
brought the consumption of French wines up to 900,000 
dozen, instead of 300,000 dozen, but an increase which 
is actually less than can be shown in the case of the strong 
wines of Spain tells plainly enough of the progress which 
is atill to be made." 
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Wine departments of France divided into six principal districts — 
Southern including Corsica, Pyrenees Orientales, Aude, Herault, 
Gard, Bouches du Bhdne, Var, and Basses Alpes — South Eastern 
comprising part of Gard, Ardeche, Loire, South of the Khdne, 
Vaucluse, Drome, Hautes Alpes, Is^re— Eastern including Ain, 
Jura, Doubs, Haut and Bas Bhin. Moselle, Heurthe, Mouse, 
Marne, Haute Mame, Aube, Yonne, Sadne and Loire, Cote d'Or — 
Central, composed of the Loiret, Cher, Ni6yre, Alliere, and Puyde 
Dome— Western consisting of the Mame and Loire, and the 
Indre and Loire, the Charente and Charente Inf^rieure— The 
South Western, or basins of the Garonne and Adour, with the 
Departments of Dordogne, Gironde, Landes, Lot, Lot and 
Garonne, Gers, Tarn, Tarn and Garonne, Haute Garonne, Hautes 
and Basses Pyrenees. 

Praijcb is divided into eighty-nine departments (inclusive 
of Savoy and Nice). In upwards of seventy of these 
departments the cultivation of the vine is carried on, but 
it would be taxing our readers were we to give a separate 
account of each department in[ alphabetical or other order, 
especially as some few produce wine of so common an 
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order, that the British merchant or wine consumer can 
have but little interest in its production. We purpose, 
therefore, to follow the plan adopted by M. Victor Rendu, 
Inspector- General of Agriculture, &o., who, in his 
celebrated work on wines, divides France into six principal 
districts. Ist, the Southern, including tbe eight following 
departments: — Corsica, Pyrenees Orientales, Aude, 
Herault, Gard, Bouches de Rh6ne, Yar and Basses Alpes. 
2nd, the South-Eastern, comprising a small part of Gard, 
Ard^che, Loire, the South of the Rhone, Yaueluse, Drome, 
Hautes Alpes, Is^re. 3rd, the Eastern, including Ain, 
Jura, Doubs, Haut and Bas Rhin, Moselle, Meurthe, 
Mouse, Marne, Haut Marne, Aube, Yonne, Saone and 
Loire, C6te d'Or. 4th, the Central, composed of the 
Loiret, Cher, Ni^vre, AUier, and Puy de Dome- 5th, the 
Western, sub-divided into two groups, the Marne and 
Loire, and the Indre and Loire, and the Charente and 
Charente Inferieure. 6th, th€ South- Western or basins of 
the Garonne and Adour, with the departments of Dordogne, 
Oironde, Landes, Lot, Lot and Garonne, Gers, Tarn, Tarn 
and Garonne, Haute Garonne, Hautes £uid Basses Pyrenees. 
Any one, however little acquainted with France, on taking 
up a map of that country must see at once how admirably 
these districts are grouped, and how much an easy reference 
is thus facilitated. 



SOXTTHESN BISX&ICT. 

Corsica, an island in the Mediterranean, forms the 
French department of Corse. It has a soil eminently fitted 
for the production of wines, and there is no want of good 
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vines ; but, from bad cultivation and want of care in manu- 
facturing the wine, the quautity produced is very small, 
not more Ihan one-tenth of which ia exported. Both 
dry and sweet wines are produced. The most celebrated 
are those of Ajaccio, Cape Corsica, Corte, Serra and St. 
Lucia. At Sartena, a fine red wine is made from the 
choicest grapes, the bunches of which are gathered and 
laid on a floor, for at least a« week before being pressed. 
This wine is very sweet for the first two years after it is 
made, but after that time it acquires strength and delicacy. 

The wine exported from Corsica goes, for the most part, 
to Italy, where it is not unfrequently sold for Malaga, 
which, it resembles, if previously mixed with boiled wine. 

The department of the Pyrenees Orientales contains 
upwards of 120,000 acres of vineyards. The wines 
produced in this department are known under its former 
name, Eoussillon, of which there are the following recog- 
nised varieties: — Banyuls, Collioure and Port Yendres, 
Bivesaltes, Perpignay. 

Eoussillon wines are of various qualities, and differ in 
their taste, colour, and strength, according to the nature of 
the soil and species of plant from which they are grown. 
The majority of them are strong, rich in colour, and 
generous in quality, keep well, and are good for mixing 
with others. In 1861 an inquiry was instituted by the 
British Government as to the strengths of wines of the 
principal wine-growing countries in Europe; and Roussillon 
wine, in its pure state, was found to be the strongest of all 
French wines : yet they are seldom or ever exported to this 
country without being fortified with strong spirits. 

In the communes of Banyuls, Collioure, and Fort 
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Vendres, a small quantity of Q'renache wine is manufactured. 
It differs from the commonly- known Roussillon wine in 
aroma and lusciousness, and after being kept a few years 
obtains the utmost perfection. This wine is not often 
allowed to ferment, otherwise than in the cask, for it is 
longer in clearing itself when fermented on the mark. 

Roussillon wines are purchased freely at the time of the 
Tintage by Paris merchants, and are used by them, to a 
large extent, for mingling with the wines of th« North, 
and upon the abundance of the Northern crop, more than 
of the communes producing Roussillon wines, is their value 
regulated. 

At Port Vendres are some of the most celebrated wine 
cellars of the Continent; they are formed of solid masonry, 
and capable of holding many thousands of gallons. 

Between Perpignan and C)llioure the no'r colchrited 
Masdeu is produced. The vineyard, now he.d by a rich 
French banker, once belonged to the Knights Templars, 
and although Masdeu was not imported into this country 
until thirty- five years ago, it was known and much prized 
nearly six hundred years ago. It much resembles the wine 
of Oporto, and when ports were dear a considerable quan- 
tity of Masdeu was used instead of, or to mix with, and 
cheapen them. 

The commune of Rivesaltes, a few miles from Perpignan, 
produces the most celebrated of all Muscadine wines. 

The wines of Aude, H^rault, and part of Gard are all 
comprised under the name of the wines of Languedoc. They 
are reported to be among the strongest produced in France, 
and are remarkable for their deep rich colour, on which 
account they are much used for blending with the lighter 
wines of the other parts of France. 
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The principal portion of the wines of the department oi 
Aude is consumed in France, and, with the exception of the 
choice wines of Limouz, are greatly used in distillation. 

The Blanquette wine, or, as it is not unfrequently called, 
the Blanquette de Limoux, is the produce of the Canton of 
Limoux, and is of considerable value, being reckoned by 
some, equal to Champagne. Great care is taken to pick out 
all the unripe and rotten grapes, and the choice ones, from 
which this wine is made, are allowed to remain upon the 
floors of the grower, to enable their saccharine principles 
thoroughly to develop themselves. Much care is taken in 
fining the wine through filters, and equal attention is paid 
to the bottling of it. 

The department of H^rault is the largest producer of 
raw spirits in Europe, although its trade in brandy has for 
mnny years been decree. sing. It is, perhaps, the most im- 
portant wine country in the South of France, and, as 
previously mentioned, the win,es are reported to contain the 
greatest amount of alcohol. 

The most choice wines of this department are St. 
George's d'Orgues, which have a fine lively colour, and 
much bouquet; there are several other and inferior sorts, 
which are made to imitate Port, Sherry, and Madeira, and 
which imitations, after being highly fortified, obtain a large 
sale in this country. 

The wines of I^ismes, in the department of Gard, 
particularly St Gilles and Costiere, are held in high repute 
by Paris merchants. The former is strong, but not a delicate 
wine; it is exported largely to Paris, Holland, and Burgundy, 
and is used not only to mingle with wines intended for ex- 
portation, but to imitate Madeira, Port, &c. 
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Bouches de Rhone, Yar, and Basses Alpes, part of 
ancient Provence, produce a large quantity of wine, which 
from their general low price, are exported to yarious places 
in the Mediterranean, although the greater portion is con- 
sumed in and adjoining the places of production. 

Cassis, in the Bouches de Rhone, produces the best wine 
in the province. ' At Gaude in the Yar, a fine highly- 
coloured heady wine is produced ; and at Mees, in the 
Basses Alpes, a good red wine is produced. 

There is little difference in the methods of cultivation in 
all the Southern districts of France. The soil- is in most 
cases dug before the vines are planted, which is done in the 
early part of the year. The vintage takes place from the 
middle to the end of September. 



SOUTH-BASTBRir DISTRICT. 

The portion of the Gard included in this district 
produces two sorts of wine, namely, the red wine of Tavel 
and Lirac, and the sweet wines of Chusclan, Orsan, and 
St. Geneiz. The red wines are very dry, and improve 
much with age, while the Chusclan wines are of the finest 
quality ; those of Orsan and St. Geneiz being only of the 
second order. 

Several ordinary wines are produced in this portion of 
the Gard, the best of which are the St. Laurent-des-Arbres 
and Boquemaure. 

Yaucluse, in the principality of Orange^ has upwards of 
50,000 acres in vineyards, and produces nearly 8,000,000 
gallons of wine, 300,000 of which are used for distillation, 
the remainder being chiefly exported. The most celebrated 

p 2 
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growth, and the one best known ont of France, is the 
Ch&teauneauf-dn-Pape, of which about 300,000 gallons 
are annually produced. 

At these vineyards the plants are put into the ground 
in the months of January and Eebruary, at a depth of 
about 20 inches. During the first three years, the vines 
are dressed three times a year, but never manured. The 
leaves and buds are not picked off the vines. The vintage 
takes place from the 10th to the 20th October, the grapes 
being stripped from the bunches before they are pressed, 
and fermentation carried on for sixteen days or more. 

After the wine has been about two years in wood, it is 
bottled, and will keep a very long time. In the same 
principality is produced a very good wine, La Nerthe, of a 
value of about a franc the bottle, when two years old; but 
owing to the land being subdivided, and held by small 
proprietors who are compelled to make sale as early as 
possible, these wines are mostly bought up by agents who 
send them to Bordeaux or Burgundy, for the purpose of 
colouring other wines. Yaucluse has several other growths 
among which are Chateau Vieux, Neiux, Nettes, and 
Etret. 

Ard^che includes the three arrondissements of Toumon, 
Privas, and Argenti^re. The best wines of the depart- 
ment are produced at the famous vineyard of St. Peray, 
in the arrondissement of Tournon. It is a white wine, 
spirituous, delicate, and of a pleasant perfume, and when 
made in a state of effervescence, nearly equals Champagne, 
although not possessing quite so much lightness and 
delicacy. A large quantity is exported to this country, as 
well £is to Germany, Belgium, and Holland ; and the best 
sparkling sort sells at from 2«. to 2«. 6^^. per bottle. 
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The yineyards of Comas and St. Joseph produce fine 
red wines, which are often sold as Hennitage, the second 
quality of which they fully equal. 

At Argenti^re a sparkliog white' wine is made, hy a 
process somewhat peculiar, the fermentation proceeding in 
large hottles, from which it is decanted every few days, 
until the sensible fermentation stops. 

The department of Drome contains most important vine- 
yard s, among them Valence, Mont^limart, Lamage, Boche- 
gude. Crozes, and Mercuriol, but the most famous in the 
Cote du Bhone, is " The Hermitage," producing a wine 
much appreciated in this country ; and one held in France 
to be the richest-coloured of all their numerous wines. 

Hermitage is a church wine in name, and if we believe 
what is said about the pious men of old— loving strong, rich 
wines — it may be said to be a church wine in richness and 
strength. 

Many romantic stories are told of the origin of this 
vineyard ; one of which is, that a hermit located on the 
top of the once uncultivated hill, sdmost overhanging 
Tain, and immediately above the rapid Rhone, amused 
himself by breaking the stones around his dwelling (the 
ruins of which still exist), and planting vine slips among 
the pieces, and that these vines succeeded so well, that the 
inhabitants of the neighbourhood soon copied him, and 
turned the uncultivated hill into what it now is, one of 
the choicest vineyards of France, although it is the centre 
of the hill alone that produces the veritable hermitage. 

Along the valley of the Bhone ''vins des Cotes du 
Bhone " are produced, and are all of fine flavour, full 
bodied and strong. The majority are sold in this country 
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and in France as ''Hennilage^" from being prodaced in 
the Ticinity of the vineyard of that name. 

The Hermitage, the property of M. Monier de la 
Sizeranne, ia enclosed within a waD, and the grapes 
thereon are neyer gathered nntQ Ihlly ripe. It produces 
red wine, white wine, and ''vins de paille"(straw coloured) : 
the red, however, forms three-filths of the crop. 

Bed Hermitage is not removed from' the cask for bottling, 
if of the first-class for nearly five years, and although the 
price is regulated more by the demand for exportation, 
than by<the quantity or quality of the vintage, the best 
seldom sells for less than 3«. to St. 6d. per bottle. In the 
" Beport into the strengths of wine," by the Customs, from 
which we have already quoted, we find that a sample — of 
what the proprietor considered the finest and strongest 
wine ever produced at the Hermitage — ^vintage, 1850 — was 
tested, and notwithstanding its age, upwards of 11 years, 
contained 25*2 per cent, of proof>spirit in its natural 
condition. 

The finest white wine France produces, is white Her- 
mitage, when it is of the first quality; and, if properly 
fermented, it will keep for any number of years. Very 
little of this is exported, the second quality being generally 
represented as the first when it is required for exportation. 

"Yins de paille," or straw-coloured Hermitage, is 
produced from white grapes dried on straw for several 
weeks. Little is made, and when in perfection, a great 
price is obtained for it. 

Bhone is a department produciog good wines, somewhat 
similar in character to those of the Drome. The best 
white wines are those of Gondrieu, grown at Gdombe ; and 



d by Google 



WINES OF FBAVCE. ^0 

of the red, those of Cotie Kotie, Chesnas, Fleurie, Brouilly ; 
the second growths are Jullienas, Flearie, St. Etienne, 
Ghassagny, &c. 

Isere produces wine of only an ordinary quality, the 
best of which is grown near Vienne, and that is but 
indifferent, and will keep but a very few years. This 
department would produce much better wines if more 
attention was given to the treatment of the vines, which 
are now all but neglected. 



EASTERN DISTRICT. 

The valley of the Saone forms the principal portion, and 
produces the best wines of this district. M. Eendu 
includes in this region the valleys of Bhine, Moselle, and 
Mease, which do not produce wine of the first quality. 

In the department of Saone-et-Loire, to the south of 
Burgundy, are grown the wines known as Maconnais and 
Beaujolfids, which are delicate, light, and well flavoured, 
but not highly coloured. The latter wine is in such repute, 
that nearly every sort of cheap French red wine is now 
called Beaujolais. The white wines of Pouilly; and the 
red wine of Eoman^che, are the best of Maconnais, both 
possessing a great per centage of strength. The principal 
dep6t for these wines is at MaQon. 

Ancient Burgundy now forms the departments of Yonne, 
Cote d'Or, and Saoae-et-Loire, where for sixty miles the 
most celebrated vineyards extend. In describing the wines 
of Burgundy, Dr. Henderson says, "The best wines of this 
province, though not so popular in England as Champagne, 
probably because they are apt to be injured by a sea voyage. 



d by Google 



66 THB WIKE M£BCaA>'T. 

enjoy the highest reputation. In richness of flavoar and 
perfame, and all the more delicate qualities of the juice of 
the grape, they unquestionahly rank as the first in the 
world; and it is not without reason that the Dukes of 
Burgundy, in former times, were designated as the "Princes 
des vons vins." 

Cote d'Or, thus named on account of the quality of its 
vineyards, is the most important portion of Burgundy. 
It contains thousands of acres of vine-lands, and produces 
the most famous Burgundy wines, such as those of Mon- 
trachet, of Meursault, and of Blaquy, as well as the 
renowned Volnay and Pomard. There are also the oele- 
hrated vineyards of Beaune, Nuits, Boman^e, Glos Yougeot, 
and Chamhertin. 

The most perfect white wines of Burgundy are those 
produced in the vine grounds of Mont Rachet, which are 
divided into Mont Eachet Aine, Mont Bachet Batard, and 
Mont Rachet Chevalier ; hut the first is the true Mont 
Rachet, and its produce fetches an immense price. It 
possesses a powerful fine flavour, with richness that is 
amazing, and although it bears little resemblance to the 
wine of Tokay,' it equals it in renown, and is considered 
by many as equally delicious and perfect. 

Meursault is the produce of the vineyard of Santenot. 
It is a much prized and celebrated white wine. A red wine 
is also produced here, which is said to equal the Yolnay, 
a fine delicate light wine. In the neighbourhood of 
Meursault, a light wine is grown, possessmg a peculiar and 
almost sulphurous taste. 

Not far from where the Yolnay and Pomard are prodaced, 
is the vineyard of fieaune, producing the well-known wine 
of that name. 
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At Nuits, is made a most exquisite wine of great bouquet 
and delicacy. In this little town are some very extensiye 
cellars, where a large stock of all the wines of C6te d'Or 
is constantly kept. Within a few miles of Nuits is the 
village of Yosnes, where the choice Romaneo, St. Vivant, 
Boman^e Conti, Bichebourgh, Grand Bue and La Tache are 
produced, and but a short distance from Yosnes, is Clos 
Youge6t and Chambertin. 

Chambertin was the favorite wine of Louis XIY, and 
of I^apoleon ; and the first-class is almost ezclusiyely con- 
sumed in France. Its aroma and delicacy is perfect, and 
it will keep any length of time. An effervescing Chambertin 
is made, which is equal to ordinary Champagne, although 
not possessing the same amount of delicacy. 

In this district it is the practice of some of the pro- 
prietors to add a quantity of sugar to the juice of the 
grape, while others increase the strength of the wine by 
a process of freezing, which is thus described by Mr, Ogilvy, 
Inspector-General of Customs, in his report on the Wines 
of France, previously referred to— **In Burgundy, the 
strength is also artificially increased after the wine is 
made, by the process called * congelation * or freezing. 
Formerly this operation was effected in the winter, during 
the frosty weather, by rolling the casks into the open air, 
opening the bungs, and covering the casks up with sdow 
and ice; but this method, though cheap as regards the 
means of operating, often proved dear in the end, as the 
weather was uncertain, and if too cold, the wine froze too 
rapidly; and if the frost, as was frequently the case, 
suddenly broke up before the completion of the operation, 
the wine was spoilt. It has been found better, thereforei 
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to freeze the wine by artificial means, by putting it in 
large tin vessels, which are immersed in a mixture of 
ponnded ice and salt; and the operation is carefully 
watched to prevent its being carried too far. The principle 
. on which this process is based, is, that water freezes more 
readily than spirit or wine. The water naturally contained 
in wine is in part frozen, and thereby separated, when it 
is taken out and thrown away, by which the bulk of the 
wine is decreased, and all its properties condensed and 
made more perceptible ; but as the bad qualities are con- 
densed as well as the good, this operation is only useful 
in very fine and faultless wines. In the same district, a 
quantity of raw sugar is often mixed with the grapes at 
the time of pressing, the object being to give body, and 
to hasten fermentation. This addition of sugar must, to a 
certain extent, increase the quantity of spirit in the wine; 
but I was assured, on good authority, that it does so only 
to a very trifling extent, and short of the quantity that 
would be produced by simply fermenting an equal quantity 
of sugar in water, the wine decomposing the sugar, and 
preventing its fermentation. In the only instance of this 
process which came under my notice, about a half-hundred 
weight of sugar was added to each 100 gallons of wine. 

Of the white wines of the Tonne, those of Chablis excel 
all others, but large quantities of other white wines are 
sent into the market as Chablis, when they have scarcely 
a resemblance to them, and possess none of their excellence; 
in fact, as Beaujolais has to stand for all the cheap red 
wines of France, so has Chablis to sustain the character 
of all the many white wines sold under its well-known 
name. 
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The wines produced at Alsace in the departments of Haut 
Khin and Bas Khin, are with some few exceptioDs of an 
ordinary character, and bnt little exported. In the firtit 
department those of Turcheim and Eibeaaviller are the 
best, while of the Bas Rhin, Neuvillers, and Wolxheim, 
rank highest. 

The vines of Jura are but indifferently cultivated, and 
although' some of the wines» such, as those of Arsure and 
Arbois, are dry and full bodied, they all contain an acidity 
which they would not possess, were proper attention given 
to their production. 

The department of Moselle produces wine of ODly an 
ordinary quality, those generally understood as Moselle 
wines being grown on the side of the Rhine, now possessed 
by Germany, and we refer our readers to the chapter on 
German wines for information regarding the true Moselle. 

Meurthe, in the same province, produces a large quantity 
of wine, the principal growths of which are the Pagny, 
Thiaucourt, and Cote Rotie. 

The ancient province of Champagne is celebrated for 
producing the most deservedly esteemed of all French 
wines. Lightness, delicacy, perfume, flavour and trans- 
parency, are united in them, as indeed are all the qualities 
of the finest wines. They are divided into two classes, 
white and red, and these again into sparkling, ordinary 
sparkling, kalf sparkling, and still. In itself Champagne 
is almost colourless, and consequently those kinds called 
*' partridge eye," "amber," "pink," and "rose" have 
been coloured. This colour is sometimes derived from the 
skin and pellicule, when the grapes become excessively 
ripe, but. in all other instances it is produced by the 

o 
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addition of an infuBion principally taken from elder- 
berries. 

The arrondissements of Rheims, Epemay and Chalons, 
vrith their hills, plains, and undulations, are coyered with 
vines, the deep green leaves of which give to the country 
an appearance not easily described. In all the most cele- 
brated vineyards, such as Mareiul, Ay, Hautvillers, Dizy, 
Epernay, Bouzy, Verzenay, Muilly, &c., the black grape 
is cultivated, but white grapes are also grown in many of 
these vineyards, and when judiciously mixed with black, 
they produce some of the most favorite Champagnes ,* for 
while the black grapes — forming about two-thirds — give 
strength and body, the white impart richness and delicacy. 
The vintage in favorable seasons begins about the third 
week in September, and in ordinary seasons not sooner than 
the second week in October. To make the purest wines, 
only the most approved species of grape is selected, every 
one of which must be perfectly matured. 

Immediately after being picked, the grapes are carried 
to the press as carefully as possible, so as to avoid every 
motion likely to injure them. The same care is taken in 
placing the hmt on the press. The produce of the three 
first pressings only is used in making the choicest wine> 
the other pressures, being harsh and course, is only used 
for the second class, although when fortified with strong 
spirits a large quantity is sent to this country, and approved 
of by those who prefer strength to flavour and delicacy. 
After the new wine has remained in the vat a sufficient 
number of hours to deposit the dregs, it is drawn off into 
hogsheads, and fermentation allowed to go on until Christ- 
mas, when it is racked off and fined with isinglass ; a second 
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racking and fining takes place in about a month afterwards, 
at which time it is blended with that of other vineyards^ 
as it is now admitted by all experienced makers, that 
wines judiciously blended, are superior in quality and less 
liable to deterioration than those of any one kind or 
growth. 

The wine intended to effervesce, is bottled in March or 
April, the still wine in August. This is an important 
operation, and too much care cannot be bestowed upon it> 
for to obtain a brilliant sparkling wine, without the risk 
of increasing the effervescence to an extent that would 
make the breakage excessive, the amount of saccharine 
must be strictly considered. When there is a deficiency, 
dissolved sugar-candy is added, to an extent necessary to 
make a sparkling effervescing wine ; when there is an excess 
of saccharine a small quantity of still wine is added to 
counteract it. 

Effervescence is the result of carbonic acid gas, produced 
by fermentation, which, being interrupted in the cask, 
reproduces and develops itself in the bottles. The bottles 
have to be selected with the greatest care ; they must be 
new, symmetrical, and of equal thickness throughout. 
Every bottle with an air bubble in the glass, or with the 
slightest malformatioD, must be rejected; and every one 
should be strong enough to resist a pressure equal to 20^ 
of the manometre. The breaking of bottles is a serious 
item in the cost of making Champagne — it is seldom less 
than 15 per cent.; and in years of great heat, it exceeds 
that per centage most considerably, unless the wine is 
early removed to very cold cellars. After being filled, the 
bottles are, if required to effervesce rapidly, stored above 
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ground ; if otherwise, they are immediately put into under- 
ground cellars. 

The bottles thus treated in March, are removed the 
following October to another cellar, where they are 
deposited until sold to dealers, who at this time of the 
year make their purchases of the raw Champagrie, and 
who prepare it for consumption. This is done as follows — 
each bottle is well shaken so as to thoroughly distribute 
the sediment, it is then placed on a table so constructed 
that the mouth is inclined downwards. Gradually the 
whole of the deposit, called " griffe," falls to the bottom 
of the cork, which, being skilfully withdrawn, a small 
quantity of wine rushes out, carrying away the impurity. 
About one-fifth is then taken out of the bottle, in order to 
allow for the proper quantity of sweetened liquor, generally 
sugar-candy, to be added. It is the amount of this liqueur 
that gives a special character to the wines of each maker. 
When intended for cold countries more liqueur is added 
than would be for hot climates. Brandy, in many instances, 
is added to the Champagne meant for the English market. 

The adding of the liqueur, corking, tying, wiring, 
putting on the foil, and wrapping up of the bottle in paper 
ready for packing, is performed by separate persons, and 
is very interesting to witness. 

Many people in England understand that all Champagne 
effervesces, but such is not the case, for " Sillery," so 
much prized in Europe, does not sparkle at all, and the 
most choice and exquisite Champagnes are those which 
slightly froth. 

There are many makers who keep in their stock only 
the best quality of Champagne, made from the first three 
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pressings of the very best grapes, while others keep more 
than one quality, putting a fanciful brand on the inferior, 
and their own on the first-class ; and others brand their 
inferior wine with the fabricated trade-marks of the best 
houses. Many German light, sparkling wines, such as 
Khenish, Main, Neckar, &c., are fraudulently sold as 
Champagne, with well-known Erench names attached to 
them; and so lucrative is the trade, that the juices of pears 
and gooseberries are not unfrequently employed for making 
spurious Champagne. Of the quantity of Champagne 
consumed in Paris, it is considered that at least one-half 
is not genuine. The wholesale merchants, according to tbe 
Returns of the Chamber of Commerce of Bheims, have 
hardly ever less in stock than a quarter of a million of 
bottles of Champagne, while the consumption in France 
has for many years been about two and a half-million 
bottles — about one-third of the total consumed out of 
France. The cellars in which the vintages are contained, 
are cut out of the calcareous rock. Those of M. Moet, at 
Epernay, are of immense extent ; the bottles, rising many 
feet in height, form a perfect labyrinth. 



CENTRAL DISTBICT. 

This region consists of five departments, possessing at 
least 400,000 acres of vineyards, but the wines produced 
are inferior to the same class of wines of Burgundy and 
Ma^on, and few of them are exported to this country. 

The department of Nievre may be said to grow the only 
sort worth mentioning, and here, in the arrondissement of 

o 2 
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Gosne, the somewhat famous Pouilly is produced. It is 
a dry white wine, which keeps well ; and in Paris, where 
a considerable quantity is consumed, it bears a good 
reputation. 



WESTERN DISTRICT. 

No wines of first-rate quality are produced in this 
district, yet it is one of the richest parts of France, owing 
to the enormous quantity of brandy manufactured. In 
Ann is, Saintonge, and Angoumois alone, not less than 
50,000,000 gallons of wine are yearly devoted to distilla- 
tion, producing brandy to the value of £2,000,000 and 
upwards. 

The two departments of Maine and Loire, and Indre and 
Loire, produce both red and white wine, all of an ordinary 
quality, and which are mostly consumed in Belgium and 
Paris. In the first' department the wines of Saumur are 
the best, while Jou^ and Vouvray are the best of the latter. 



SOUTH-WESTEEN DISTBICT. 

Of this district, where the cultivation of the vine is 
carried on so extensively, the department of the Gironde is 
the most important. 

The wines here produced are known in this country 
under the name of ** Claret." There is much difficulty in 
deciding as to the origin of this word, whether it is derived 
from the Clairette grape, or Glair^, a drink once prepared 
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at Bordeaux ; bat it is a term that has never been in use in 
France, or in any other country than Britain. 

Claret has been a favourite wine in this country for 
many centuries. The Regent Albany taught the Scotch to 
have a taste for the wines of France, and the following 
well known quatrain proves how "Claret" was appre- 
ciated : — 

Finn and erect the Caledonian stood, 
Sound was his mutton, and his Claret good. 
Let him drink port, the English statesman cried ; 
He drank the poison, and hia spirit died. 

So abundant was the supply of claret in Scotland in the 
16th century, that it was wheeled about the streets in 
barrows and sold in stoups, which, if we credit historians, 
was then the vessel in common use for drinking it out of. 

The department of Gironde possesses upwards of 350,000 
acres of vines, and produces upwards of 51 millions of 
gallons. The wines have a common origin, and all pass 
under the same denomination, although not of one quality. 
They are divided into five classes : Medoc, De Granes, 
Des Cortes, Palus, and d'Entre Deux-mer, of which the 
first four are the best. 

The Medoc district is a large pledn or tongue of land 
lying between the Gironde and the sea, from which it 
appears to have been rescued. Here are produced the best 
wines, distinguished as " grands vins," or " vins classes," 
the first of which are divided into five classes, each of 
which represents certain delicacy or quality. The following 
rank highest: Chateau-Mai^auz, Ch&teau-Laffitte, Chateau- 
Latour, and Chateau-Haut Brion, although there are other 
vineyards of much celebrity. 
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Chateau-Margaux produces yearly about 20,000 gallons 
of wine, of great delicacy and rich flavour. It is a fine 
stomachic, without being intoxicating. Chateau-Laffitte 
produces nearly 30,000 gallons, and Ghateau-Latour 
upwards of 16,000 gallons. The two last are perhaps 
stronger than the first, but not so delicate, while all of 
them ar6 esteemed more for their bouquet than their 
alcoholic strength ; and, when in perfection, they have a 
balmy taste, leaving the mouth cool and the breath pure. 

Chateau- Kaut Bnon, in the district called des Graves, 
situate in the plains around Bordeaux, produces a more 
powerful and highly-coloured wine than either of those 
previously mentioned, and while the red wines are perhaps 
not equal in excellence, the white wines have an universal 
reputation. The wines of Haut Brion require to be kept 
in the wood before bottling a much longer time than the 
others. 

The first growths of the Medoc are seldom or ever sent 
to this country without being first mingled with other 
wines or strong spirits, as they are said not to be suffi- 
ciently spirituous for the English palate. Hermitage and 
other wines are frequently added to give body, but ii 
nearly every instance of such addition, the delicate flavoui 
is sacrificed to obtain strength. Immense quantities oi 
wine from almost every part of France are blended in 
greater or less quantities, and sold as claret ; and not many 
years since, it was known that the sale of Chateau-Margaux 
in one year was at least ten times more than had ever been 
produced. 

On the plains of gravel and sand left by the receding 
waters of the Garonne and Gironde, situate on the Western 
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side of those rivers, the " Graves " are produced, which, 
although possessing less aroma than the wines of the 
Medoc, are spirituous and powerful. 

St. Emilion wines, produced in the district of that name, 
in the arrondissement of Liboume, have been known and 
esteemed in this country for several centuries. These 
wines are denominated the "Bourgeois" and the "Paysan." 
The first is grown on the high grounds, and is superior to 
the other. About 25,000 acres are devoted in this district 
to the cultivation of the vine, producing upwards of 
700,000 gallons of wine. 

On the South-east of Bordeaux, the well-known 8auteme» 
Barsac, Preignac, and Bommes are prodaced, all of which 
are strong, fine, and transparent. 

The wines of St. Julien and St. Estephe, although 
wholesome and of good flavour, are inferior to those 
enumerated as first-class. 

la no part of France is the cultivation of the vine more 
attended to than in the Medoc. The method differs from 
that of other parts of France. The plants are placed about 
three feet from each other, and dressed from five to six 
times in the year. Each plant, after it has attained the 
height of twelve or fourteen inches, is supported by two 
props. To these props are attached laths or " espaliers," 
several feet loQg, to which the plants are trained and 
attached ; and thus, in addition to receiving greater heat, 
are prevented from touching the ground. Immediately 
after the blossoming, the buds and leaves are picked off. 

At one time, the practice of pressing the grapes with the 
feet, after they had been separated from the stalks, was 
almost universal, but this custom is now seldom adopted ; 
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presses of the most approved construction being general 
over the greater portion of the district. 

It is almost impossible to give anything: like an average 
value of the wines of the Medoc. In some years, what 
would seU at £10 per hogshead, would the previous year 
be sold readily for ten times that amount. We, however, 
quote what M. Bendu gives as their ordinary value : — 

1st Glass (extra) from 2,000 to 5,000 francs per tun. 

2nd „ „ 1,209 to 1,400 „ 

3rd „ „ 800 to 900 „ 

4th „ „ 700 to 900 „ 

5th „ „ 600 to 700 „ 

Bourgeois, 1st quality „ 400 to 500 ,; 

Ditto, 2nd „ „ 300 to 400 „ 

Paysan „ 800 to 325 „ 

In the department of Lot, the ** Cahors *' wines are pro- 
duced, strong in body, but with little perfume. They are 
principally sent to Bordeaux for mixing. 

In the department of Gers upwards of a million gallons 
of brandy are annually produced, one description of which, 
the " Armagnac," is little, if at all, inferior to Cognac. 
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Wines of the Rhine — Moselle and Maine— Beauty of the vine 
scenery — Kheingau District and Johannisberg wine — Hock and 
Moselle— Sparkling Rhine and Moselle wiaes — Bavarian wines — 
Celebrated Cellar at Bremen. 

The wines of Germany imported into this country are pro- 
duced principally on the banks of the Rhine and Moselle, 
and nowhere are the vines cultivated with more care. A 
fondness for viae cultivation exists among all classes, and 
every labourer or peasant possesses some small portion of 
vineyard. In the manufacture of the wines the utmost 
attention is paid, not only to having the grapes perfectly 
ripe, but each variety separate, those only of one portion 
of a vineyard being put together. It is much to be regretted 
that the vintages on the Rhine are seldom consecutively 
good, as, were it otherwise, the stock of fine wines would 
be larger, and their consumption less fluctuating. 
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The beauty of the vineyards on the banks of tbe Bhine 
are never forgotten when onoe witnessed, for nowhere are 
they in such magnificent luxuriance. Every hill is adorned 
that will carry the vine ; where the aspect is favourable, 
the much-loved plant may be seen growing in places almost 
inaccessible, and it certainly is not to be wondered at, that 
pOets continue to sing : — 

<* Hurrah for the land of the purple vine, 
And a deep, deep draught of the good Rhine Wine." 

The principal rivers in Germany — the Rhine, Moselle, 
and Maine — each vies with the other in producing on its 
banks some of the best wines. The Bhine glories in the 
*' Johannisborg," which is almost equal to any in Europe. 
The vineyard in which this is produced — belonging to the 
late Prince Mettemich — is in the district of Bheingau, on 
the right bank of the Bhine, and produces not more than 
15,000 gallons in favourable seasons. Johannisberg 
has a very charming flavour and perfume, is perfectly 
free from acidity — the great drawback to German 
wines; and the best may sometimes be purchased on 
the spot at about £1 per bottle, a price that keeps it 
from general use. Inferior sorts sell at from 3«. to 48. 
per bottle. 

The wine nearest in excellence and value to the 
" Johannisberg " is the Steinberg. It is produced entirely 
from the Biesling grape, which is the most esteemed in 
Germany, although the Orleans are much prized. The 
latter are principally grown in the neighbourhood of 
Budesheim, the wines of which contain 22-0 per cent, of 
alcohol. 
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Among the finest of the Ahenish wines is the Hoch- 
heimer, from the nneyards surrounding the town of 
Hochheim, on the hanks of the Maine, from this town 
is derived the name of " Hock/' which frequently stands 
in this country for most of the German wines. The 
Hochheimer Dom Bechaney is partloularly oelehrated, and 
fetches very lArge prices. 

On the left bank of the Rhine the wines of the 
Palatinate are grown ; they are inferior in quality to those 
of ot&er districts, but yet are agreeable. 

Of all German wines, the one longest known tons is the 
Moselle, the most renowned of which grow in the neigh- 
bourhood of Treves. Without possessing, the strength of 
Bhine wine, the best sorts of Moselle are clear and dry, 
with a light agreeable flavour, and will keep for ten or 
twelve years. In some seasons they acquire a slatey taste 
from the strata on which they grow, but they are always 
considered very wholesome. 

'' Spajrkling Moselle,'' as also '< Sparkling Hock," are 
principally manufactured from the wines of the Palatinate, 
which are inferior in quality to the Moselle. The method 
employed for making the wine sparkle is similar to that 
adopted for Champagne; it is thus described by Mr. J. W. 
Douglas, Assistant-Surveyor of Her Majesty's Customs, in 
hisBeport on the wines of the Bhine provinces: — ''At 
Eltville I saw, in the cellars of MiilLer Brothers, the way 
in which still wine is converted into sparkling wine. The 
wine bottled when young, is d4gorg^ ; that is, the cork is 
withdrawn, the sediment which has accumulated in the 
neck of the bottle by its having been kept turned down is 
dexterously removed, and the bottle is immediately filled 
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up with about one gill of syrup (the oomposition of which 
is a secret), and about one-fourth of a wine-glassfdl of 
brandy; then the cork is replaced and wired,, and the 
operation is complete." 

Of Bavarian wines, the best are Stein Beisslinger, and 
Leister Beisslinger, produced in the neighbotirhood of 
Wurzburg, under the palace of which town are the vast 
cellars of the King of Bavaria, containing an immense 
stock of all the most choice wines of Germany. 

The Germans are a peculiar race, and in nothing are they 
more proud than in speaking of their wines and wine- 
cellarsy and we cannot refrain from closing this chapter 
with an account, which has recently been going the round 
of the German press, of their most celebrated cellar at 
Bremen: — 

THE BEEMBN WIKE-CELLAB. 

''The municipal wine vault of Bremen is the most 
celebrated in all Germany. One section called the Bose, 
from the bronze bas-relief of roses over it, contains the 
famous Bosenwein, which is now two centuries and a half 
oLd, There six large casks of Bhine wine, Johaxmisberg 
and as many of Hochheimer, were placed in 1624. In 
the adjacent parts of the same division of the cellar are 
twelve large casks bearing the names of the Apostles, and 
containing wines not less preeious, but not so aged by a 
few years; the wine bearing the name of Judas is con« 
sidered the best. Tlie other parts of the cdlar are 
occupied with wines of a subsequent growth. By degrees, 
as a few bottles of Bosenwein are drawn off, the casks are 
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filled up with Apostle wine, and that with some sort still 
younger, and so on, in such a manner that the different 
casks are always kept very nearly full. A single bottle of 
Bosenwein now represents an immense value. The 
Bosenwein and Apostle wines are never sold but to 
citizens of Bremen. The burgomasters have alone 
permission to draw a few bottles, and to send them 
as presents to sovereigns. A citizen of Bremen may, in 
case of serious illness, procure a bottle for 20f. on his 
obtaining the certificate of his doctor and the consent of 
the municipal council. A poor inhabitant of Bremen may 
also obtain a bottle gratis, after having fulfilled certain 
formalities. A citizen has also the right of demanding a 
bottle when he receives any celebrated personage at his 
house as his guest. A bottle of Eosenwein was always 
sent by the city of Bremen to Grcethe on hh fSte day." 
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WIJNE9 OT GSKECIS. 

Want of attention on tbe part of the Greeks in the cnlture of the 
vine — Soil, Climate, and Fruit faTourahle to the production of good 
Wine — Wines of the Ionian Islands. 

Had we omitted any mention of the wines of this country, 
beyond the few remarks made in the first chapter, the 
readers to whom we address ourselves — the practical wine 
merchants — would not hare found that the omission at all 
affected the usefulness of this work; as, however interesting 
it might be to the student to read of the production of 
that wine — Malmsey — in which a Clarence was drowned, 
the merchant would obtain no advantage in becoming 
familiar with what, in the time of Henry VIT., sold for 2d, 
a quart, and at the present time is almost unknown. 

McCulloch, on the wines- of Greece and Cyprus, says: — 
''Candia and Cyprus, when possessed by the Yenetians, 
supplied Europe with the choicest dessert wines ; towards 
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the end of the 16th century, Gandia sent annually 200,000 
oasks of Malmsey to the Adriatic, but it now hardly pro- 
duces sufficient for its inhabitants." How much it is to 
be regretted that in a country thus well adapted for the 
cultivation of the vine, so much neglect should be shown 
in its culture, while the viatage is as little attended to »* 
for, with grapes as large as damascene plums, with sultanas 
in perfection, and with a sun powerful enough to ripen 
every grape, wine might be produced, with skill and 
capital, equal to that of almost any part of Surope. 

The Ionian Islands, so recently ceded by Great Britain, 
produce several sorts of wine, the most of which are strong, 
Zante wines being, perhaps, the most esteemed. 
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Soil and Climate favourable for the prodaction of good Wtne, but 
Cultivation and Vintage neglected — Importation of Italian Wines — 
Vine Disease, and its effect on Consumption — Wines of Tuscany, 
Siciljy and Maples — Consumption of Sicilian Wines. 

Italy, as now comprised, furnishes ns with a few good 
wines, such as the *' Marsala," of Sicily; the "Laohryma 
Christi,'' of Naples, &c. ; but considering how congenial 
are her climate and soil for the cultivation of the vine, it 
cannot but be regretted that Italian wines generally are 
inferior to those of Erance, simply from the want of care 
and skill in their production. 

Not many years since, England imported little or no 
Italian wine (except Sicilian) ; but, owing to the change 
of duty in 1862, a stimulus was given to wine growers of 
almost every nation, and we find in that year no less than 
211,489 gallons were imported from Italy, which in 1863 
were increased to 377,131 gallons. To continue this 
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importation with anything like a chance of success against 
French wines, the vine produce must increase in value in 
the eyes of Italian growers^ and not be considered subsidiary 
to other crops, which has been the case for many years. 
Previous to the vine disease, the wine was so abundant in 
Sardinia, that it was the common beverage of the peasantry ^ 
by whom it could be purchased at twopence per litre (more 
than a bottle) ; but such was the havoc the '* Oidium " 
made there in 1851, the effects of which are now only 
disappearing, that the labouring classes were deprived of 
wine, and had to resort to beer, the brewing of which 
received a great impulse by the increased price of wines, and 
not less than 1,000,000 gallons of beer have been consumed 
annually for the last few years in the city of Turin alone. 

Italy may be said to be covered with vineyards. In 
some parts, com and vegetables are grown between the 
rows of the vines ; in other places the vines are suffered to 
go unpruned, and in Naples and Sicily alone is there 
anything like proper attention paid to the vine and vintage. 
Tuscany, perhaps, is advancing year by year, and the 
produce of her luxuriant vines more cared for ; but even 
there the treatment requires to be greatly improved, and it 
is only the landowners and nobles who take any pride in 
producing really excellent wines. 

Of the wines produced in Sicily, " Marsala," " Faro," 
and *' Terre Forte '* are the best ; the latter, principally 
grown in vineyards belonging to the Benedictine Monks in 
the neighbourhood of Mount Etna, coataining 30*0 per 
cent, of alcohol, while the Faro wine, grown in the neigh- 
bourhood of Messina, contains upwards of 22*0 per cent, of 
spirit. 
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The oonsumptioa of Sieiliac wine in tiiis oountry has 
been deereasmg for more than twenty years^ In 1841, the 
number of gallons entered foar coasamption was upwards of 
400,000; in 1851, upwards of 090,000 ; and in 1861, less 
than 240,000. 

The best Neapolitan wine is Lachryma Christi, the 
produce of vines grown at the bottom of Mount Yesuvius. 
It is a red wine^-sweet and luscious, with an excellent 
flavour. The Gallipdi and TaraQto wines are much 
stronger than Lachryma Christi, bot are not nearly 
equal in richoess. Great anticipations have been formed 
in Naples of this yearns vintage, it having been asserted 
that a comet has been noticed and idantifled as that which 
made so formidable an appearance in 1811, and gave its 
name to the famous vintage of that year. 

The wines of the Roman States are, with few exceptions, 
very common ; Albano, aLd white and red Oenzano being 
among the best. 
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Climate and Soil — First introdnotion of the Vine— Varietiei of tlie 
Grape, and modb of Training^ Wines of the South better than 
those of the North — Dr. Henderson's desoription of Madeira 
'Wines— Decreased consumption since 1820—- Vine Disease and its 
effects on the production of Wines in the Island. 

IfADEinA, an island in the North Atlantic, is celebrated 
not only for the temperate and constant warmth of its 
climate, but what was formerly its staple article of 
production — wine, known here by the same name as 
the island. Upwards of four hundred years since, vines 
were conveyed to Madeira, and planted in that part of it 
which the Portuguese had cleared of its dense wood by a 
conflagration, which they kindled on settling there. The 
soil, eminently adapted, from its volcanic origin, for the 
rearing of vines, soon gave evidence of the success wine 
producers might anticipate, and the hills and valleys 
gradually got covered with grapes, yielding a delightful 
fragrance. The varieties of grape grown, both black and 
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-white, are most numerous. In the South, they are trained 
on a trellis- work of cane from four to seven feet high ; 
the branches, being laid over the top, obtain all the action 
of the sun. In the North of the island, where the woods 
were not destroyed by the fire, the vines are trained on 
the trees. The vintage takes place in July and August, 
and the pressings for the best quality of wiues are 
performed by treading the grapes with the feet. The 
best wines of Madeira are grown on the south-side of the 
island, where the soil and aspect. are most favourable for 
the fruit. Malmsey, Sercial, Boal, and Tinto are the 
choicest wines produced, and when good, are most 
delicious. There are several sorts of Malmseys made ; the 
best kind, of which little is sent to this country, is very 
rieh. To obtain Madeira wine in pefrfection, all its 
saccharine principles must be decomposed, which can only 
be done by keeping the wines for a long period, or 
sending them on a voyage to a warmer climate. Dr. 
Henderson thus speaks of Madeira wines : — ** Like the 
ancient vintages of the Surrentine hills, they are truly 
firmisHma vma, retaining tbeir qualities unimpaired in 
both extremes of climate, suffering no decay, and 
conatantly improving as they advance in age. Indeed, 
they cannot be pronounced in condition until they have 
been kept for ten years in the wood, and afterwards 
allowed to mellownearly twice that time in bottles; and even 
then they will hardly have reached their utmost perfection 
of which they are susceptible. When of good quality, 
and matured aa above described, they lose all their 
original harshness, and acquire that agreeable pungency, 
that bitter sweetishness, which was so highly prized in 
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the choicest wines of antiquity — uniting great strength 
and richness of flavour with an ezceeding fragrant and 
diffusible aroma. The nutty taste, which is often very 
marked, is not communicated, as some have imagined, by 
means of bitter almonds, but is inherent in the wine." 

1^0 wine has gone more out of general repute than 
Madeira, owing to the fearful adulterations it has been 
subjected to, as well as to the horrible decoctions sold 
under its name, and sent to us with fine brands. 

Gflllona. 
In 1820, the quantity entered for oonanmption waa 353,949 
In 1830, „ „ „ 217,138 

In 1840, „ „ „ 112,555 

In 1850, „ „ „ 70,360 

In 1860, „ „ „ 28,240 

Since 1851, when the vine disease first appeared in the 
island, the oidium has been almost universal, and most 
destructive ; so much so, indeed, that in many parts the 
vines have been removed, to give place to the sugar-cane. 
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The Biver Minho and its siurounding yineyards— Metknen 
Treaty^Monopoly of the Douro Wine Diatriot, and its effecta — 
The Alto Douro Company — ^Late treaty with France likely to 
produce good results to Port consumers— Brandying Wine— Ex- 
portation of Spirits to Portugal in 1863— Quantity of Port entered 
for consumption — Shippers and Growers mere manufacturers of 
Wine — Consumption of Port in 1840 compared with 1863 — ^Dis- 
trict of the Alto Douro Company — Warehouses at Villa NoTa — 
Method of hlending and preparing Wine for shipment— Quantity 
shipped in 1863— Natural Strength of the Wines of Portugal — 
Wines of the Tagus, Lisbon, Bucellas, and Calcayellos. 

Portugal is separated from its great rival wine-produeing 
country, Spain, by the river Minho, along the banks of 
which are to be seen some of the most charming vineyards 
in Europe. Fortunate would Portugal have been, if she, 
like her neighbour, had allowed that fair competition in 
the production of wine, which is so essential to the success 
and improvement of every article ; and equally fortunate 
would have been the English consumers of Port, if they 



d by Google 



WINES OF POBTU&AL. 93 

had never entered into that unwise commercial arrange- 
ment, the Methuen Treaty, so called after the name of 
the English ambassador who negociated it. 

In 1756, Portugal granted a monopoly of the wine 
district of the Upper Douro to a company whose apparent 
object was to preserve and increase the character of the 
wines to be exported, by raising the standard of cultiva- 
tion, fermentation, &c., and by having persons appointed 
to classify the wines according to their value. This 
arrangement would perhaps have done good, had the com- 
pany carried out the conditions upon which they received 
their charter ; but no sooner did they obtain the power of 
persecuting all out of their district, than they began to do 
everything themselves that would increase the value of 
the monopoly, ^though the means employed deteriorated 
the wine far more than any tiling ever before practised. 
The result was that Port Wine became changed ; instead 
of being the juice of the finest grapes, carefully selected, 
it was the produce of good and bad fruit, heavily brandied, 
and deeply coloured with elderberries; while, by con- 
trolling the stocks, they were enabled to raise the price of 
their inferior wines beyond what the best had ever realized. 

In 1833, this company was abolished, and none other 
established nntil 1843, when the Alto Douro Company 
sprang into existence, with powers, if not equal to that of 
the old Company, powerful enough to retard the opera- 
tions of all producers out of their district, as also to keep 
down, rather than raise the quality of Port, while they 
immoderately keep up its price. 

The late commercial treaty with Prance will have the 
effect of gradually changing the acquired taste of our 
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countrymen from those sweet, strong, and highly-coloured 
wines they have for so long a time consumed, for those 
more cool and pure, made from grapes alone. Port Wine, 
no douht, is preserved hy a judicious addition of brandy ; 
but when it is considered, that besides sending us in our 
wine the vast quantity of brandy made in Portugal, we 
exported from this country thence, in the year ending 
Slst March, 1863, no less than 1,112,988 gallons of 
spirits, which, in all probability, we have had partly re- 
turned in the 2,618,680 gallons of Port consumed in the 
past year, it must be admitted that the sooner a change is 
made in our tastes, the better for our stomachs. 

It is asserted in Portugal, that too much strength and 
colour cannot be given to the wines shipped to England, 
as those that are pure, light-coloured, and unadulterated, 
will not find a market ; this, to some extent, may be true, 
owing to the large shippers and vineyard proprietors 
having been mere manufacturers rather than producers^ 
and having thus created an artificial taste in this country 
(which did not exist before the Methuen Treaty) for their 
compounds ; but this taste is every year wearing away, as 
is proved by the returns, for in 1840, when the duty on 
all wines (except Cape) was alike, the quantity of Por- 
tugese Wines entered for consumption was more than that 
of 1863, although the population was so many milHonB 
less; and it would be well for those interested in the 
production of Port, to remember that even if the taste for 
highly alcoholized wines in England were to continue as 
much as ever. Prance is able to furnish a large supply of 
wines of that description. 
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The tract of country under the sway of the Alto Douro 
Company, commences about 55 miles up the river Douro, 
and is known as the Upper Gorge. It is about 20 miles 
square, with the river mnniog through its centre. It is 
in this district that the representatives of the large Oporto 
houses may be seen, at the time of the vintage, making 
their purchases, which in a few months afterwards, are 
sent to their warehouses at Yilla Nova^ where they are 
blended and stored, before, being prepared for shipment. 

The method generally adopted in preparing wines, is by 
blending the contents of a number of. casks together, 
adding brandy and colouring matter, — if sufficient of the 
latter has not previously been added, — and bringing them 
to a uniformity of lots. It is from these lots that the 
English wine merchant is supplied with Fort at almost 
any price, for if the lowest lot in the warehouse, or lodge, 
as it is called, is worth, say £iO per pipe, and the others 
at intermediate values up to £80 ; an order (at, say £25, 
£30, and £40 per pipe) is executed by taking a quantity 
of the lots that will make a wine of the value, colour, 
and condition required. 

The official export list of Port Wines shipped over 
the bar of Oporto during the year 1863, shows a total of 
34,905 pipes, of which quantity 30,044 came to England. 

The natural strength of Port Wine of the following 
districts, as ascertained by Mr. Bernard, assistant-surveyor 
of oastoms, in 1861, was — 
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8TBENGTH 0]P 
ITAHE OF WINS. DISTBICT. NATU&AL WINE. 

Port Evidoza 24*6 per cent. 

Port Corvas 220 „ 

Port Valenoa 21-4 „ 

Port Pezo 23-3 „ 

Port YiUa Nova 25-9 „ 

Port Douro 239 „ 

Port Douro. « • . . •27*3 „ 

Piguera Beira....* 20-8 „ 

Piguera Beirada 22*6 ,, 

Any description of tlie wines of Portugal would, some 
years since, have been considered very incomplete if it did 
not contain an account of those produced on the Tagus ; 
but such has been the change in the taste of the public, 
that Lisbon, Bucellas, and Calcavellos, are- now wines — if 
not altogether forgotten — only remembered by name. 
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Quantity of Spanish "Wine imported into this country in 1863— 
Districts of Port St. Mary, San Lucar, and Xeres — Mountain 
Wines of Cordova — Sherries, Amontillado, Montilla, and others 
— ManzanUla Wine — The Wines of Valencia and Malaga— Tent or 
Sacramental Wine — Water more scarce than Wine in the Province 
of Aragon in 1858 — Mortar mixed with Wine in the Wine 
Districts of Old Casulld— Strength of the best Wines of Spaia. 

Of the 14,186,189 gallons of wine imported into this 
country in 1863, Spain sent ns no less than 6,716,560 
gallons as her portion, heing an increase over 1862 of 
nearly one million and a quarter gallons. In the district 
between the Guadalete and Guadalquiver rivers, and 
within the angles formed from Port St. Mary's Lucar, 
and Xeres, the strongest and best description of Spanish 
wines are produced. From the latter town they take 
their original English name Sherris, which has since been 
altered to Sherry. 

In the district of Xeres, every improvement which 
capital and skill can command is employed in the 
production of the wines, and every spot of ground having 

I 2 



d by Google 



98 THE WINE UESCHAXrr. 

a favourable aspect and suitable soil is employed in 
producing this admirable wine. In many other parts 
of Spain, where the like attention is paid, the wines are 
rapidly improving, and nowhere more so, perhaps, than 
in the neighbourhood of Cordova, where the mountain 
wine, known by the name of Montilla, is produced. 

All sherries are naturally pale. Those sent to this 
country as ** Old Brown," are not so entirely from age, 
but from an addition of wine produced near San Lucar, 
which, without being fermented, is boiled down in an 
earthen vessel until it has lost three-fourths of its bulk 
and become quite thick and luscious. This is then added 
to the pale wine, to give the shade or colour required. 

The most perfect and choice of all Spanish wines is the 
Amontillado, although it is entirely made by chance, and 
cannot be produced with any certainty. It is drier and 
more delicate than the ordinary Sherry, and no reason can 
be given for its partaking of the peculiar flavour of the 
Montilla wine, from which it derives its name. 

When the light dry wines intended for the English 
market are drawn off the lees, about three gallons of 
spirits are added to each butt, but such is not done to wine 
likely to turn out Amontillado, as it will admit of no 
addition of spirit, and it is not until the casks set aside 
as likely to produce this wine are found to fall off that any 
spirit is added. Out of perhaps seventy casks, containing 
the produce of the same vineyard, carefully stored and 
treated, not more than seven will perhaps have the 
characteristics of the wine in question. 

Between Xeres and San Lucar, the vineyards producing 
the much-prized Manzanillaare situated. Ko other Spanish 
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wine is so dry, or improves more with age. It is delicate 
and pure, and considered an excellent tonic wine. No 
addition of spirits can be made without destroying its 
taste and flavour. Nearly four centuries since, this wine 
was held in the greatest estimation in England. 

In the province of Valencia a large quantity of strong 
red wines are produced, which were mostly consumed 
therein until the oidium attacked the vines of France, 
since which they have been largely exported to that 
country, to mingle with Claret, as also for blending with 
other wines in making the imitation Fort, shipped in such 
large quantities every year from Marseilles and other 
places for England. 

Malaga is celebrated for its sweet Muscatel wines, the 
choicest of which is the sweet mountain Lagrima, 
which fetches in the province Ss, 6i. per bottle, 
when one year old. The annual average produce 
is about 25,000 butts, of which the greater portion is 
exported, a considerable quantity going to Xeres, to assist 
the Sherries of that district. No special making up of 
the wines intended for the English market is adopted at 
Malaga, as all for exportation are treated alike, and receive 
between the first and second fermentation, an addition of 
from eight to ten gallons of strong spirit per butt, a 
quantity considered only sufficient to preserve it. It is 
said that three butts of Malaga wine yield one of brandy, 
while ten butts of French wine are required to produce 
the same quantity of spirit. 

The Kota Tent wine is produced at Rota, nearly opposite 
Cadiz. It is generally used in this country for sacramental 
purposes, for although rich and luscious, it contains 
very little spirit. 
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Notwithstanding the increase in the qnaniity of wine 
exported from Spain is every year greater, there is no 
reason to fear bat that the production will always keep up 
with the demand ; for while there are many provinces 
(besides those mentioned in this chapter) which grow a 
very large quantity of good wine, tbere is almost no limit 
to the ground that might be advantageously devoted 
to the vine, as railway communications open up the 
country. 

In some provinces there is, even since the oidium, a 
superabundance of wine ; and in a Report presented by 
the Secretary of her Majesty's Legation at Spain, it is 
remarked that "A proprietor of extensive vineyards at 
Huesca, in the province of Aragon, stated that the drought 
last summer (1858) was so great, and the vintage so 
plentiful, that it would have been easier for him to 
irrigate his vineyards with wine than water ; and that in 
order to make room for the new wine, he had on one 
occasion offered to sell that of a former vintage at two 
sueldos the cantaro — about 5d. English for a little less 
than four gallons —but finding he could not even get one 
real for the cantaro (about one halfpenny English per 
gallon), and there being a scarcity of earthen wine jars or 
vats, he was obliged to throw away the whole of that 
year's vintage." The same Report, in speaking of the 
prolific nature of the wine districts of Old Gastille, says, 
" An English gentleman, on passing through the town of 
Aranda-del-Duero, a few years since, saw some bricklayers 
at work mixing their mortar with wine instead of water ; 
and he stated that it was not an unusual occurrence, as 
there were several instances of houses in that town 
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having been built with mortar prepared in the same 
way. 

In the Customs' Eeport, previously referred to, the 
strengths of the best Spanish wines are given as 
follows : — 

Name of Year of 

Wine. Bistriot. Vintage. Strength. 

Vino Fino St. Lucar 1849 279 

Ditto Port St. Mary's. . 1862 29-2 

Sherry Xeres 1859 27-9 

Ditto (Amontillado) Ditto 1830 35-4 

Ditto, ditto Port St. Mary's. . 85-4 

Montilla Montilla 1840 33-3 

Yal de Penas . . Yal de penas 1851 31*3 

Valencia Valencia 1860 28*6 

Benicarlo Benicarlo 1860 31-3 

A list of the principal Spanish wines will be found in 
the Appendix. 
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Limited Gultiyation of the Vine— Climate not fayourable for 
superior Wines. 

Its Switzerland, as in Bussia and several other conntries 
not noticed in this work, the vine is cultivated, 
although to an extent not nearly sufficient for home 
consumption. 

The climate of Switzerland is much too cold to produce 
any superior quality of wine, and it is only around 
Neuch&tel, on each side of the lake of Geneva, and also 
on the slopes of the hills between Culoz and Geneva, that 
the vineyards are very numerous. 

The wines of Switzerland are, for the most part, red, 
and while some of them may be termed of good quality, 
almost all are of inferior strength. 
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Adultentioiis before and rinoe the Eeductioii of Duty — Reports as 
to the Adulteration of Rhine, Hungarian and Spanish Wines — 
Report of Commissioners of Customs, 1864, as to Importation of 
Spurious Wines— 'Drs. McCuUoch and Muspratt on Adulterations 
of Sherry and Fort— Adulterants used in sophisticating Port — 
Tests for Detecting AdulterationB — Spurious Wioes avoided, by 
purchasing of respectable shippers — Instrument for ascertaining 
the Strength of Wine. 

Onb of the principal arguments used by those who 
advocated a reduction of the duty on wine was, that 
when the cost price was thus lowered, the inducements 
to adulterations would be much less, if not altogether 
removed ; and this argument they illustrated by reference 
to the adulterations carried on in Paris, and other large 
towns of France, in consequence of the heavy duties 
there in force. 

It might well be thought that this conclusion was 
sound, and that a more powerful argument could not have 
been employed; the manufacture of spurious wines, 
particularly Fort and Sherry, being then carried on in 
England on a very large scale, not only to the injury of 
health, but of the revenue. 

In February, 1860, the duty on foreign wine was 
reduced from 5s, 9d.^^ to 3t. On the 1st January, 1861^ 
it was further xeducedi and in April, 1862, the present 
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rates came into operation. What effect have these 
redactions of duty had on the adulteration of wine in 
this and foreign countries? Certainly not what could 
be desired — and was so confidently predicted — its 
entire removal. 

In the Beports on the strengths of wines of the 
principal wine countries, from which we have so often 
quoted, is the following : — 

"ehiwe wines. 

"The growers pride themselves upon the purity of 
their wines, and from aU the inquiries I have made, I 
believe they do not practice mixing or adulteration ; on 
the other hand, the dealers buy up the poorer wines, and 
by mixing them with others of better quality, and by the 
addition of spirit and chemical matter, seek to girve to the 
wine the character of the better kinds, and thus increase 
their profits. Bingen, I was told, is a town notorious for 
such spurious manufiBUiture." 



"hungjlxian wines. 

"I was desirous to send samples of the celebrated 
Tokay wine, but Herr Korismics (Editor of the 
Agricultural Ga%ette, and Chairman of the Committee 
appointed to select Hungarian produce for the London 
Exhibition of 1862), told me that it was in such repute 
that it was imitated in many places by the fictitious 
manufacture of inferior wines ; that the spurious 
manufacture was carried on at Tokay itself; and that if I 
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yisited the place (more than 200 mileB distant), I might 
yery possibly spend a week there, and stiU be deceived by 
BpuriooB specimens ; and that he would recommend me to 
a friend of his in Festh, a highly honourable man, for 
samples of the genuine wine. 

''The dealers at Festh and Fre9burg buy up large 
quantities of Hungarian wines, and mix water, and 
otherwise adulterate t hem, to enhance their own profits; 
and there is reason to belieye that it is almost the only 
wine of this kind that has hitherto found its way to 
England, and that the pure wines of Hungary are really 
unknown to us. If imported direct from the growers, the 
better class of wines could not fail of a large sale in 
England, for it has been calculated that they could be sold 
in London at 4«. a gallon." 



"SPANISH WHTES. 

" The wines of Yolencia, Benicarlo, and Alicante, being 
rich in colour, are made up to similate Port wine, and the 
casks are prepared to resemble Fort pipes, as to size and 
appearance." 

These Eeports were made nearly two years after the 
first, and one year after the second, lowering of the duty ; 
and to prove that even now the sophistication of wine 
imported into this country is carried on abroad, to as 
great an extent as formerly, we quote the latest official 
evidence, viz., '' The Eeport of the Commissioners of Her 
Majesty's Customs, to the Eight Honourable Lords 
Commissioners of Her Uajesty's Treasury — ^April, 186i." 
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" IMPOBTA.TION OF SPUBIorS WINES, 

"The importation of spurious wines into this countiy, 
principally from Hamburgh, is a subject that has much 
engaged our attention during the past year, and has been 
fully explained to your Lordships in several Beports. 

" There can, we think, be no doubt that the practice — 
which of late years hasextensivelypreyailed— -of importing, 
under the guise and denomination of wine, an article 
containing a large per-centage of spirit, but only a sufficient 
quantity, if any, of the known constituents of genuine 
wine to disguise the compound by the imitation of colour 
and flavour, is one which imposes a duty of great 
responsibility and difficulty on our officers, and is at the 
same time prejudicial to the interests both of the fair 
trader and the Revenue. 

"In order to check these spurious importations, and to 
protect alike the Crown and the public, we have been 
obliged to adopt one uniform plan of operations in every 
case. 

" In aU cases of doubt samples are taken and subjected 
to a careful examination by our most experienced officers 
(consulting with impartial members of the trade in all 
cases of difficulty), and, if any doubt then exists as to the 
quality of the article, the samples are forwarded to the 
Inland Bevenue for chemical analysis. If the final 
decision is conclusive against the importer, the article is 
held to be liable to the duty due upon 'mixed spirits;' but 
if, on the other hand, the decision should be in his favour, 
it is considered as correctly entered, and is delivered as 
wine. 
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" This coarse has not only been expressly approved by 
your Lordships, as fair both to the Crown and the 
importer, bat it has, we hope, already sacceeded in 
discouraging the importation of an article that has no 
pretence whateyer to be considered as wine." 

That the importation of compounds representing wines 
may be effectually checked is of national importance, and 
perhaps the Customs authorities may eyentually succeed in 
doing 80 ; but how, without some Legislative enactments, 
can unprincipled dealers in this country, who carry on the 
manufacture of spurious wines as a regular branch of trade, 
be kept in check, they being at present under no control or 
supervision. 

Of Sherry, Dr. McCulloch says, '' It has been affirmed, 
but we are inclined to suspect the statement of exaggera- 
tion, that at this moment more than' a third of the Sherry 
consumed in London is the produce of the home presses." 
W^hile of Port, Dr. Sheridan Muspratt thus speaks : — 
^'Wine is continually sophisticated and adulterated, 
especially such as is of a course nature, having no obvious 
standard of taste. Of such wines, Port is, from common 
usage, and the different flavours imparted to the wines of 
that name, the most abused. It is clear that a wine of 
any given species, if pure, will differ very little more in 
flavour in any season than the strength or the weakness of 
the must will occasion. The main characteristics of the 
wine will be present. In a first-class Burgundy wine, for 
example, it will always be possible to distinguish that the 
wine is the growth of the country assigned, and no other 
wines will be drank in its place that are not of the same 
order. This would be the case with all sound, good 
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growths, and with the wines of Oporto as well, had they 
not been continually deprived of their natural character 
by mingling, colouring, and brandy adulteration. A house 
— Ireland and Company, of Bristol — ^was renowned for its 
excellent Fort wine, and a handsome fortune realised. 
All at once, on the breaking out of the French Eevolu- 
tionary war, Bristol Ports were no longer to be had, and 
Ireland and Company wound up their affairs, because they 
could no more obtain the wines of the South of Prance, for 
which they were celebrated as Port wine merchants, not 
a cask of their wines having ever been in Portugal. "Now 
such a deception could not be practised with Burgundy, 
Champagne, or the finer wines of Prance." 

Among the many adulterants used for sophisticating 
Port wine, is Jeropiga (syrup made in Portugal from must, 
to which spirit has been added to prevent its fermentation), 
largely imported into this country as liqueur. Logwood, 
elderberries, beetroot, bilberries, cochineal, gum-dragon, 
tartar and cider, are also employed for the same purpose. 
The rough, full flavour of Port is obtained from stewed 
sloes, to which is afterwards added strong spirits, while 
the much-favoured crust, such evidence of age, is readily 
secured by placing the bottles in warm water, the 
temperature of which is increased to boiling heat, or by 
adding to the wine a decoction of alum and Brazil wood. 

There are many methods for detecting these adulterations. 
Acetate of lead will prove whether Port has been coloured 
with elderberries. Lime-water dissipates the colour given 
by beetroot. Alum may be detected by mixing an equal 
portion of lime-water and wine, and allowing it to stand 
for twelve hours, when a muddy deposit may be observed. 
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if alum has been employed. If lead has been used, it may 
be detected by adding sulphur to the wine. 

The most certain prevention, however, that we can 
recommend to our readers is, that they make their 
purchases of those importers only whose names are above 
suspicion, and who would as soon think of committing a 
petty theft as to have in their possession any of the 
fabricated compounds referred to. In adopting this 
course, the spurious wines of Hamburgh, Cette, 
Marseilles, and other places may be avoided, for there is 
hardly any celebrated firm in England that has not agents 
resident at the vineyards of Xeres, Oporto, and Bordeaux, 
to uphold the character of their brand. 

A direct shipper will not supply a private customer. 
He confines his transactions entirely to tho9e in the trade, 
fpr whom he prepares priced lists, and every information 
necessary to select any description of wines, either in 
bond, at the port of shipment, or at the vineyards. In 
the succeeding chapter will be found the necessary 
particulars to enable the merchant making purchases of 
wines at the port of shipment, or otherwise, to clear them 
through the Customs. 

In the previous chapters particular notice has been 
taken of the strength of wines of different countries, as 
the duty is so materially afifected thereby, and we can 
recommend to any of our readers a very ingenious 
apparatus, patented by Or. Phillips, Esq., of the Inland 
Bevenue, and manufactured by W. E. Loftus, instrument 
maker, 6, Beaufoy-terrace, Edgware-road, London, as the 
only one that will determine the strength of any wine. 
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Aniral of Wine in Port— Wine Agents— Entry of Wine for Home 
ConEumption — ^Prime Entry for Duly — Post Entry— -Warehousing 
Entries— Sight Entry— -Sampling, Backing, Blending, Fortifying, 
and Bottling Wines in Warehouse — Duty on Wines. 

On the arrival of any ship oontaining wines, notice is 
immediately given to the coDsignees, who make entry with 
the Customs for their consumption, warehousing, or 
transmission under bond to another warehouse. The 
forms necessary will be described under the head of each 
transaction. In the port of London, none other than the 
wine merchant, or his recognised representative, or a 
licensed agent can enter, or clear, wine. When the 
merchant is not familiar with the modus operandi, it is 
much better, and far cheaper to employ an agent to do all 
that is necessary from the time that the wines leave the 
port from which they are exported until they reach his 
cellar, as these agents are, in almost every instance, men 
of great honour and experience, and in no way exorbitaint 
in their charges for the transactions they superintend. 

The publisher of this work issues a ** Wine Almanack " 
every year— a little book of great interest to the trade, 
and in the following directions will be found one or t^ro 
of the forms inserted in an excellent chapter on teines, 
which appeared in the '' Wine Almanack" for 1862 : — 
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Entrff of W%ne9 for Homo Conoumption. — ^Before any 
goods can be unshipped, it is necessary to deliyer to the 
collector, or other proper officer, [in the Long Boom, a 
perfect entry of the same in the form prescribed by Act of 
Parliament, or to that effect, taking care that the 
particulars of such entry correspond with the report of the 
ship, or the bill of lading with which the merchant ia 
fnmished. 

This entry must be in triplicate, and one copy written ia 
words at length — the other two copies may be in figures — 
but the entry is not good unless the wines are described by 
the proper denominations, as " Bed Wine," or *' White 
Wine," and the quantities chargeable with duty inserted. 
This kind is technically known as the ''Prime Entry ;" it 
is, in fact, the first or principal entry, and, for many 
centuries, was the only description of ^ntry permitted for 
the foreign goods introduced into this country. Prom time 
to time, howeyer, great modifications and immense 
improvements have been introduced in management of the 
Customs branch of the Beyenue. 

It is also called a " Prime Entry," because, from yarioua 
reasons, it may be incomplete, and a farther entry be 
required ; as, for instance, a merchant may have entered 
twenty casks, containing 1,000 gallons of wine, whereas, 
upon examination by the proper officers^ the casks may be 
found to contain 1,063 gallons of wine. A post entry may 
then be passed for the difference, referring therein to the 
date of the prime entry ; or the reyerse of this may occur, 
the merchant having entered too much, say 1,063, and the 
officer finding only 1,000 gallons of wine, then an oyer 
entry certificate may be taken out, and the surplus money 
returned. 
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PBIKK XHTBT TOR SI7TT OOODS.^ 

Brewer's Quay, Port of London. (Prime Entry). 

British Ship. Master. Port. 

Citizen. Hubbard. Cadiz. 

Importe^rs, Eusein & Co. 

Marks. Numbers. 

R. & Co. j^ Fifty Quarter casks, containing 

1 *^ fourteen hundred gallons white wine, 

^ under 42 degrees. 

P.P. Total duty. .. . £175 



Dated Oct. 20th, 18 . Signed (for Euskin & Co.), 

J. BiTCHiE, Importer. 

This entry, duly signed by the proper officers, is 
forwarded to the dock or quay where the yessel is 
discharging her cargo. An order is there issaed for their 
landing, the goods are gauged, assessed by the laboratory 
officers, and if found, both in quantity and quality^ to 
agree with the entry, they are forthwith deliyered to the 
merchant or his representatiye, upon the dock charges^^ 
freight, and other expenses being paid. If, upon the other 
hand, either the quantity or quality exceeds that which is 
described in the prime entry, a post entry must be taken 
onty and the difference of duty paid. 



* In this "Entry, as well as in the Post and Warehousing Entries, the 
strength of the wine must be stated. The merchant will have no 
difficulty in doing this, as his knowledge of the wine he is importing 
will at once enable him to eay whether they are under 42 or 26 dogteea^ 
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POST BNTBT, 

Brewer's Quay. Importers, Busioir & Co. 

British Ship. Master. Fort. 

Citizen. Hubbard. Cadiz. 

Post Entry. Prime, Oct. 20th, 1861. 

63 Gallons White Wine, under 42 degrees. .£7 17 6 



J. UncHiE, 
Dated 20th Oct., 18 . (For Ruskin & Co.), Importers. 

If goods are over- entered, the oflSicer is directed, by his 
instructions, to inform the, importer of the fact, and 
famish him with the particulars of the amount so 
over-entered in writing. Upon the receipt of this 
information, the merchant may make application to the 
collector, who will cause an over-entry certificate to be 
issued, and the duties overpaid will be returned. 

If the goods are not entered within fourteen days of the 
ship's reporting, the officers are authorized to send the 
goods to the Queen's Warehouse ; this occasions expense 
as weU as delay. To prevent this, of late years, it 
has been usual for the Dock Companies, or the Brokers of 
ships, to take out what are called '' Imperfect Entries,'^ 
upon which the goods are landed, gauged^ and warehoused, 
till the proper owner claims them. To ensure promptness 
and dispatch, as soon after the arrival of the ship as 
possible, the entry should be passed, and the place of 
landing and warehousing, whether at the legal quays, 
docks, or wharves, written in legible characters on the top 
of the entry, observing that, if the goods are not for duty, 
but for warehousing, the warrant must have it expressed 
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ia words at length, on the right-hand corner, just above 
where the merchant or his agent's name is written^ 
thus : — 



WABBHOTiaiNG EaTTRT. 

(For ScoTcll's Wharf.) 

British Ship. Master. Fort. 

Beaver. Crispin. Bordeaux. 

Importer, F. E. Maibb. 

Marks. Number^ 

1 Yjg Twenty-five Hogsheads of Red 

* Wine, under 42 degrees. 

X C— To be Warehoused at Scovell's Wharf, 

Tooley Street, Borough. 
Oct. 25th, 18 . P. P. Maibb. 

Two copies of this document are sufficient, but one of 
these must be written in words at length. The wine» 
will, immediately after being gauged, be tested by the 
proper officers, and the number of degrees of proof-spirit 
they contain ascertained, and furnished to the importer or 
agents on application. 

All wines are sampled for testing as soon after landing 
as possible. The proportion taken is at least one in eight 
of every mark ; if there be less than eight in a mark, then 
one of every mark. If the goods are to be sent coastwise, 
the same process is observed, and the same proportion 
of samples is taken, but if they are entered for exportation 
only, no testing is necessary, simply because, no duties 
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being due, there is no ntilily in ascertaining the quality of 
the wine. 

If the goods are to be transmitted under bond to some 
other port, two copies of the entry are lodged in the Long 
Eoom, one in words at length. One of these is forwarded 
to the Comptroller of Accounts, whereupon a slip is issued. 
The wines are sampled and gauged afresh, and the slip 
with these particulars recorded is returned to the proper 
officer. The entry before referred to must contain a ftill 
description of the marks and numbers, as well as the 
quality and denomination of the wine; it must also 
describe the mode of transmission, whether by steam, 
sailing-vessel, or rail ; the name of the port to which the 
goods are consigned, and the name of the consignee. Upon 
all these particulars being foruished, and bond giving in 
the amount of duty, the goods will be duly labelled, " to 
the Collector of the port of destination, and a letter by 
post forwarded to inform him of their despatch, mode 
of conveyance, content, ullage, &c/' As the goods are 
considered to be still under the care of the importer, it 
will be necessary that he informs his consignee of the date 
of their transmission and probable arrival, in order to their 
being re-entered and warehoused, otherwise great delay 
and confusion may arise. If the importer enter, and even 
land his wines to be warehoused, he may change his mind 
as to the disposal of them, and subsequently enter them, 
or any part of them, for duty, or for exportation, provided 
they be not actually warehoused, and then, upon such 
further entry, the goods will be delivered. 

On the removal of spirits to another port, the following 
warehousing entry is made in duplicate. 
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WAEEHOUSING ENTRY. 



Port of Gloncester, Gth April, 1864. 

Importers* Names, B. & Co. 



Bail from Bristol Ex. Alarm from Oporto. 



Marks & Nos. 


• 

1 


I 


*| 




1864. 

137 111 

2 

3 

4 

115 


5 






rive Pipes Red 
Wine, W. and Co^ 
dOth March, 1864. 
Under 42 Degrees. 








To be WarehoTised 
under Act 16 and 
17 Vic, cap. 107. 










To be Warehoused in Vault 25. 










Ri^fid, 




AOENT. 










(No. 



On these re-warehoused wines heing required for 
consumption, the following entry has to be made in 
duplicate. 
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(b bemovbd). EKTRY. 

Port of Gloucester. 
Home Consumption. 
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Warehoused 5th April 1864. 
Importers' Names, B. & Co. 



Wharf, 
Dock, or 
Station. 


Ship's Name. 


Whether British or 

Foreign Ship ; if 

Foreign, the Country. 


Master's 
Name. 


Port or Place 

from whence 

Imported. 


No. 25 


By Rail from 
Bristol. 






Oporto. 


Harks. 


No& 


Number of Packafjca, Quantities, and Descriptions of Goods 
as charged in Tables of Duties. 


1864. 
137 


111 

2 


Two Casks containing two hundred and 
twenty-four Gallons Bed Wine, under 42 
Degrees. 



£ 8, d. 
Total Amount of Duty payable on this Entry 25^* 

Dated this 19th day of November, 1864. 
For B. & Co. 

(Signed), W. B., 
(No. Ae:ent. 

* In addition to this sum there is also chai^eable on all warehoused 
goods (tobacco excepted) delivered for home consumption, one-quarter 
per cent, on the amount of duty. This latter sum is payable in cash, 
and is not shown oa this entry. 
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There is yet another mode of entering wines, that is by 
"Bill of Sight." This is rarely resorted to for this 
description of merchandize, because the merchant being 
generally acquainted with the description of goods with 
which he has to deal, cannot declare, as the law requires, 
** that he is not in possession of sufficient information to 
make perfect entry thereof." If, however, this should be 
the oase, he can, by attending and making the proper 
declaration in the Long Boom, make entry by Bill of 
Sight. He is then furnished with a form, as well as an 
order to land his goods. The Bill of Sight is as follows : — 

SIGHT ENTRr. 

Port of London. St. Catherine's Dock. 

Importers, D. Bbown & Co. 

Britisli Ship. Master. Fort 

Neptune, Elliot. Oporto. 

Marks & Numbers. 

T y 1/^17 Seventeen casks containing merchandize. 
C X 

I, David Brown, of the firm of Brown & Co., importers 
of the goods above mentioned, do hereby declare that I 
have not received sufficient invoice, bill of lading, or other 
advice from whence the quality and quantity of the goods 
can be ascertained. 

Dated this 8th day of August, 1861. 

David Bhowk, Importer. 

This is a mere provisional order for landing the goods 
for examination by the importer or his agent, in the 
presence of the proper officers of the Customs. One of 
the conditions of its being issued is, that within three 
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days of the goods being landed, and before the delivery, a 
Perfect Entry shall be made. This is effected by endorsing 
the Bill of Sight, with full particulars of examination, as 
in the case of a Perfect Entry, and the merchant is at 
liberty either to pay the duty, warehouse, or transmit the 
goods under bond, either in whole or part, of the examina- 
tion. No goods can be removed from a warehouse without 
entry, under heavy penalties — the duties being immediately 
levied upon the warehouse-keeper, and the parties concerned 
in the transaction being prosecuted for misdemeanour. 
Further, no improper or clandestine access or interference 
with the goods, by the merchant or his agent, is permitted, 
and parties attempting it are subject to a penalty of £100 
for every offence. 

Whoever removes goods from one port to another must 
give sufficient bond, in a sum equal to the duty, with one 
surety for paying the same, or re-warehousing the wine at 
the port of destination. This bond will not be cancelled 
until the goods have been re-entered and lodged in a 
warehouse of approved security. 

Hitherto, little has been said about the operations in 
the warehouse. These constitute the principal part of the 
wine merchant's business, inasmuch as the management 
and preparation of his goods for home and foreign markets 
is concerned. We shall, therefore, devote a part of our 
remaining space to this important topic. 

SAMPLE G. 

The merchant is allowed two samples, of three gills 
each, from every cask of wine, free of duty. These are 
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recorded in the warehouse-keeper's hooks against him, hut 
he may take out an order and continue to sample his goods, 
ad lihitumj subject to the payment of duty when called 
upon. This privilege is frequently resorted to by young 
merchants; casks are actually imported merely as samples 
— these are drawn, from time to time, as required, recorded 
in the books, and, upon the final clearing of the low ullage, 
charged to the importer, less the two which the law 
entitles him to draw free of duty. 



EACKIKG JLSJ} BLENDING WINES, ETC. 

"Wines may be blended or filled with other wines of the 
same sort, and from the same country, in the warehouse > 
but the original marks and numbers must be erased, and 
the letter B legibly scribed on the casks so treated. If, 
howeyer, the wines so mixed or blended all be of the same 
brand, such brand need not be erased. Wines from 
different countries may be mixed for exportation only — 
the original marks and numbers to be erased, and the word 
"Mixed" scribed on the casks. Wines maybe racked 
from the lees in bond, the lees abandoned and destroyed, or 
the lees may be withdrawn, upon the proper duty being 
paid, or they may be delivered free, mixed with two per 
cent, of acetic acid. 



POBTIFnKG AND BOTTLIHG WINES. 

Wines may be fortified with brandy, drawn from 
brandies in bond, or British and foreign unsweetened 
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spirits^ duty free, to the extent of ten gallons to the 
one hundred, provided the wine does not exceed forty-two 
per cent, strength. In London and Liverpool, wines may 
be bottled, in bond, into half-pint bottles; but in other 
ports only into reputed quarts or pints; to be packed 
into cases of not less than one dozen quarts, and for 
exportation only. This must be done in a separate 
warehouse provided for the purpose, and under the super- 
intendence of the officers of the Crown. "Wines may also 
be vatted, if from the same country, but the casks must be 
regauged, the old brand erased, and the letter Y inscribed. 
The quantity charged to be that found upon re-examina- 
tion, provided the loss be not excessive^ and the officers are 
satisfied that no fraud has been committed. 

The following rates of duty are chargeable., per gallon, 
on wines. 



OontainlDg leas than the following' •« 
Rates of Proof Spirits, verified ti«««L- 
by Sykes's Hydrometer, viz :— negroes. 



43 
Degrees. 



If imported in 
Bottles, Hnd oon- 
tainiug less than 
42 Degrees. 



Bed the gallon 

White 

Lees of snch Wine 



£ 







.6 
6 
6 



And for every degree of strength beyond the highest above specified, 
a n additional d ut y of 3d. per gallon. 



l2 
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BOTTLING AKD KEEPING^WINES. 

Selection of Wines— Cellars— Temperature necessarr in Wino 
Cellars — How to arrange Casks— Bins and Bin Books— Cellar 
Porter's Ticket — Frenoli Wines best when Imported in Bottles- 
Port and Sherry drunk from the Wood— Fining— Number of Eggs 
used in Paris — Care necessary in Maturing Wines — How soon 
Port, Sherry, Claret, and other Wines may be used after Bottling 
— Bottles— Corks — Degenerate size of Bottles — M. Behio's Circular 
to French Chamber of Commerce, as to Frauds in size of Bottles 
Exported to England— Cleansing, Waxing, and Storing Bottles — 
Decanting — Moderate use of Wines beneficial. 

Thb proper selection of wine is, perhaps, the most difficult 
task that falls upon the merchant. His trade may not 
only he with private families, hut also with puhlic 
estahlishments. ITo two classes of persons agree as to the 
purity and excellence of any particular wine, as the 
palate is less delicate with those who drink strongly 
fortified wines and spirits, than with those who drink and 
appreciate such only as possess softness and bouquet ; hut 
every merchant knows from experience the sort most 
likely to meet with favour from the majority of his 
customers, and selects accordingly. 
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Another difficulty is to obtain a cellar suitable for the 
requirements of bottling, racking, &c., as also for pre- 
serving in perfect condition the various wines necessary to 
be stored therein ; for in this changeable climate it is net 
easy, in our ill- contrived places called cellars, to graduate 
the temperature to a state fit, not only for Clarets and 
Champagnes, but for the strong brandied kinds, such as. 
Port, &c. 

The best cellars are those deep under-ground ones, 
where sufficient humidity can be maintained without 
excessive dampness. The roof should be solid, to prevent 
any vibration from affecting the finer sorts of wines. The 
aspect should be to the north, and the air holes (more or 
less numerous, according to the dampness) should be made 
on the side least exposed to the rays of the sun. "Where 
a large stock is kept, the cellar should be divided, so that, 
while the mean temperature of one part containing the 
strong wines may be kept up to fifty- three degrees ; the 
other part, containing Champagnes, Clarets, &c., may be 
no greater than forty-four degrees. 

The casks should be placed upon stands about twelve 
inches high, the heads parallel to each other, in a line as 
straight as possible, with the bung holes uppermost. Eack. 
cask should be so thoroughly wedged up as not only 
to keep it steady, but from touching the walls of the 
cellar, or the casks on each side of it. When a cask is 
not placed perfectly level, the lees will not settle in the 
belly of it, and the wine cannot be drawn off clear. 

Too much attention cannot be given to having that 
portion of the cellar intended for storing the bottled wines, 
properly partitioned off with bins, so that each quality" 
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may be easily stored and readily removed as required. 
The old-fashioned stone-and-brick bins are rapidly giving 
way to the more useful and clean iron ones, which are now 
made to £t any cellar. Each bin should be numbered, and 
when any wine is placed therein, the particulars entered 
into a book termed a "Bin Book," in the following 
form : — 

BIN, No. 1. 



Date. 


DescriptioiL 


Doz. 


When, and to whom sent. 


Doz. 


Botta 


1863. 
Dec.24 


Sandeman's -v 
Port, Bottled 
fromHhd. . 
No. 4, cost 


27 


1864. 
Jan.27 
Marl2 

„ 28 
„ 31 


Mr. Jones 
Mr. Boyes 
Mr. Esther 
Mr. Toms 
Private consptn. 


6 

12 

8 

u 
11 


6 
6 




1 27 


27 1 I 



In large establishments they have also a printed 
"Porter's Ticket," on which is written the number of 
the bin, the quantity required, and the name of the 
customer. This ticket is sent from the counting-house to 
the cellar, for the porter's guidance. In small firms, 
of course, such is not necessary, but no merchant should 
be without a bin book ; and we recommend to our readers^ 
a very cheap and useful one, which the Publisher of this. 
Volume has had prepared for the trade. 

The law only permits bottling in bond for exportation, 
therefore the merchant has to provide those appliances, 
requisite for bottllDg for consumption. Prench wines are 
largely imported into this country ready bottled, as it 
is considered in France that the English are not familiar 
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with the delicate handling of them hefore and at the time 
of hottling, which is so necessary to obtain them in 
perfection. 

Pojt and Sherry are perhaps as well drank from the 
wood as the bottle. Mulder states, that wine stored in 
wood becomes not only stronger, but of a better flavour ; 
and many authorities assert that Sherry not intended to be 
kept any number of years, is better in the wood than 
the bottle. 

The merchant that blends and bottles his own winea 
cannotpay too much regard to their proper fining. N"o specific 
rules for the purpose can be laid down, as young and 
full-bodied wines require to be treated differently from 
those which are old and mature. Every cellar-man has his 
own particular mode for fining wines, but in all cases the 
best ingredients that can be used, are the whites of 
new-laid eggs for red, and isinglass for white wines. The 
number of eggs employed in Paris alone in clarifying wines 
is about 4,500,000 per annum, and to avoid this abstrac- 
tion of so nourishing an article of food from public 
consumption, certain kinds of powders have recently been 
introduced, which at less expense, answers the purpose 
equally well. 

"Wines that are thoroughly matured are always more 
expensive than those that require ripening in the mer- 
chant's cellar, but the latter require so much experience 
and care, in order to preserve their characteristics, that 
few will risk shipping them unmatured. 

Port, Claret, and other red wines may be tapped almost 
immediately after being fined, but Sherries are not fit 
for bottling for several weeks. In fining Port, care has to 
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be taken that some of its colour is not destroyed by 
a too free use of the whites of eggs and isinglass, which, 
when combined, are apt to carry it down with them to 
the bottom of the cask. 

All wines precipitate to the bottom of the cask or bottle 
much of their vegetable and other constituents, which is 
termed lees in the cask, and crust in the bottle. Port 
and other strong wines should be allowed freely to deposit 
in the wood before being bottled, as they otherwise do not 
obtain a fast holding crust, but deposit so quickly and 
largely as to float in the bottle whenever it is moved. 
Port will crust better in common English bottles than in 
any others; but in order to make it hold firmer, all 
new bottles should be rinsed out with shot, which tends tO" 
roughen them. 

In bottling wines, the bottles and corks should be new. 
Every cork that is not sound, well cut, and free from 
the slightest defect, should be discarded, or it will give a 
bad taste to the wine. 

The bottles should be of good manufacture, and to 
enable their being properly and safely packed in the bins, 
they should be of equal diameter throughout. Much 
has lately been said in this country, through the columns 
of the press, as to the necessity of altering the size of 
bottles to imperial quarts and pints, but while it would be 
very proper to inflict on every dishonest person using, for 
their own proflt, bottles of less than one-sixth or one- 
twelfth of a gallon, we cannot but think that the present 
size of our reputed quarts and pints have much to commend 
them. ITot long since, M. Behic, the French Minister of 
Commerce, addressed a circular to the Chamber of Commerce, 
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as to the serious complaints that had reached his office, 
from England, of the practice of many French merchants 
to oxport their wines in fraudulently-manufactnred 
bottles, which, by reason of an oblong concavity in the 
bottom (called in London a "kick "), contain from ten to 
twenty per cent, less than the due quantity. M. Behic 
urged the Chamber of Commerce to impress upon wine 
merchants that these frauds greatly injured French trade, 
and ultimately the very persons who thus thought to serve 
their own interests by having recourse to them. 

At least the day before being filled, the bottles should 
be thoroughly cleansed and turned up to drain. They are 
better for being again rinsed with a little brandy or wine, 
but the former should never be used when the wines are 
choice and would be injured thereby. 

When corked, the bottles should be waxed, or as is done 
in France, the corked necks should be dipped in a compo- 
sition made of rosin, pitch, yellow wax, and red mastic 
melted together. The different wines are distinguished by 
a different colour being added to this composition. 

All bottles when thus treated should be placed in the 
bin quite horizontal, so that the corks are always wet. 
Coarse wines are frequently covered with sawdust, while 
the choicer sorts are kept cool and in good condition 
by being covered with fresh-water sand. 

Shortly after bottling, some wines become cloudy, 
and unfit for drinking. Clarets of the best growths 
are occasionally drunk immediately after being bottled, but 
to obtain their true bouquet and flavour, they should 
jemain at least a year or two before being touched. 
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"No matter how brilliant is the conditiou of wine when 
bottled, a sediment will soon be deposited, rendering 
the carefid decanting of it absolutely necessary. To decant 
wines properly is a difficult task, without the aid of one of 
the many patented machines for preventing the air rushing 
into the bottle on its being turned down, and thus disturb- 
ing what should be a steady and continuous flow. 

It is not necessary here to speak of the art of drinking 
wines, or what good society deems necessary or proper ; 
our opinion has already been expressed, that &YOurable 
results attend the moderate use of them, and we trust 
to see the annual returns of the consumption of wines — the 
light ones in particular — inorease.beyond the most sanguine 
expectation of even those who so loog toiled for the 
reduction of the duties on them. 
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TABLES OF WINES. 



The followifig Tables contain the Tiames and character of all 
the known wines, to which a reference may he us% " 



WINES OF AFRICA. 



WINB8. 




OHABAGTEB. 


Abyssinia 




MiddUng 


Gape of Good 


Hope 


Sweet, delicate 


Gonstantia 




Luscious, excellent 


Guinea 




Agreeable 


Marooco 




Middling 


Nubia 




Common 


Perle 




Sweet, fine flavoured 


Hoben 




Ditto 


Stellenboscli 




Good 


WitUeboom 




Ditto 


' 


AMERICA 




WINES OF 


AND .CALIFORNIA. 


WIHS8. 


COUNTRY. 


GHABACTER. 


Bolivia 


Ameriea 


Common 


Brazils 


Ditto 


Middling 


Buenos Ayreg 


Ditto 


Ordinary 


California 


Ditto 


Excellent 




Ditto 


Middling 


Chili 


Ditto 


Ordinary 


Cuba 


Ditto 


Common 


Guiana 


Ditto 


Delicate, light 


Lao 


Ditto 


Agreeable 
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WINES. 


COUNTBT. OHARAOTEB. 


Louisane 


America 


Middling ^ 


Ohio 


Ditto 


Ditto 


Paraguay 


Ditto 


Ditto 


Pennsylvania 


Ditto 


Ditto 


Peru 


Ditto 


Good 


Plata 


Ditto 


Ordinaiy 
Full-bodied 


Santo Barba 


Oaliromia 


San Buonaventnra 


Ditto 


Excellent 


San Diego 


Ditto 


Ditto 


San Gabriel 


Ditto 


Ditto 


Vevey 


America 


IfiddUng 


Viiginia 


Ditto 


Ofdinaiy 


WINES OF AUSTRALIA. 


WINES; 




BBMABKS. 


Oaewarra 
Camden Park 




These wines are aU of 


Irrawang 
Xaludale 




good quality, and are 


Kinross 




the principal ones 


Porphyry 
Tanilba 




known in Melbourne 


Wivenhoe 




and Sydney. 


WUIES OP 


ATT8TBIA 


AKD HUHGAET. 


WXHXS. 


OOUNTET. 


OHARAOTBB. 


Arya 


Hungary 


Middling 


Austria* 


Austria 


Sweet, ditto 


Bauat 


Hungary 


Ditto 


Baroo 


Ditto 


Ditto 


Brietensee 


Austria 


Common 


Brunn 


Ditto 


Ditto [Bufgnndy 


Bude 


Hungary 


Good, resembling 


Oapo d'Istria 


Austria 


Sweet 


Ootnar 


Ditto 


Strong, good 


Oorregliano 


Ditto 


Good 


Dalmatia 


Ditto 


Ditto 
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WINES. 

Dormbach 

Blrdo Benye 

Erlau 

Freyenthum 

Gal Szech 

Oalicia 

Oiberwein 

Glodova 

Gratz 

Gros Warden 

Hungary 

Istria 

Liohtenatein 

Liptau 

Mada 

Menes 

Moedlieg 

Moravia 

Nusfldorf 

Faulis 

Peter Wardein 

Pold 

Presburg 

Eagusa 

East 

Saint George 

Sansal 

Spitz 

Tarozal 

Temeswar 

Toeplitz 

Tokay 

Tolesra 

TraDsylrania 

Trieste 

Tvrol 

Udine 

Venice 

Wersitz 

Zambor 

Zamplin 



OOUNTBY. 

Austria 


OHABAOTBB. 

Good 


Hungaiy 


Good, sweet 


Ditto 


Good 


Austria 


Ditto 


Hungary 


Sweet, good 


Austria 


Ordinary 


Ditto 


Ditto 


Hungaiy 


Ditto 


Austria 


Good 


Ditto 


Ditto, sweet 


Ditto 


Ditto 


Ditto 


Common 


Austria 


Ditto 


Hungary 


Ditto 


Ditto 


Good, sweet 


Ditto 


Ditto 


Austria 


Ditto 


Ditto 


Common 


Ditto 


Ditto 


Hungary 


Sweet fins 


Austria 


Comiiion 


Ditto 


Good 


Hungary 


Ditto 


Austria 


Ditto 


Ditto 


Ditto 


Hungary 


Good, sweet 


Austria 


Common 


Ditto 


Ditto 


Hungary 


Good, rich 


Ditto 


Ditto 


Austria 


Ordinary 


Hungary 


Biob, lusciauB 


Ditto 


Ditto 


Austria 


Sweet 


Ditto 


Common 


Ditto 


Ditto 


Ditto 


Ditto 


Ditto 


Sweet 


Hungary 


Good 


Ditto 


Ditto, rich 


Ditto 


Sweet 
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WINES OF THE CANAEIES. 



WINES. 

Canary 

Ferro 

Fortaventura 

Gomera 

Guimar 

Laguna 

Matanza 

Malmsey or Malvasia 

Palme 

Teneriffe or Vidonia 



' CHABACTEB* 

Sweet, good 

Common 

Ordinary 

Middling 

Good 

Sweet, fine 

Good 

Excellent 

Good, sweet 

Good-bodied 



WIIO;S OF FEANCE. 



SOUTHSBir BISIILICT. 



WINKS. 


PLACE. 


Ajaccio 


Corsica « 


Aleth 


Aude 


Algajola 


Corsica 


Alpes 


Basses Alpes 


Aubagce 


Bouche8-du-Bh6ne 


Aries 


Bouches-du-Bh 6ne 


Bagnols 


Gard [tales 
Fyr^D^es Orien- 


Baixes 


Bandols 


Var [tales 


Banyuls 


Fyr^n^es Orien- 


Barbantanne 


Bouchesdu-Eh6ne 


Bassan 


H^raiilt 


Bassan^se 


Corsica 


Bastia 


Ditto 


Beaucaire 


Gard 


Beausset 


^ar 


B^ziers 


H^ranlt 


Blanquette 


Ande 



CHABACTBB. 

Middling 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Good 

Ditto 

Middling 

Sweet, excellent 

Ditto 

Ditto 

Middling 

Ditto 

Good 

Middling 

Good, sweet [pagne 

Equal to Cbam- 
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WIVES. 

Bonifacio 

Gagnea 

Galenzana 

GaWi 

Galyissoa 

Gap-Corse 

Gastries 

Gazouls 

Gollioure 

Gone 

Gosperon 

Eguilles 

Esparron 

Frontignan 

Gard 

Gaude 

Ginestas 

Grasse 

Grenache 

H^rault 

Hv^res 

Jonqui^res 

Laoostiere 

Languedoo 

Laudun 

Leuoate 

limoiuL 

IfOupian 

Lunel 

Magrie 

Malgue 

Maraussan 

Marseille 

Marseillaa 

11 ^ze 

Montbazin 

OUioulea 

Peri 

P^rois 

Pignans 

Pomerols 



PLACE. 

Gorsioa 

Var 

Gorsioa 

Ditto 

Gard 

Gorsioa 

H^rault 

Ditto [tales 

Pyr^o^es Orien- 

Gorsica [tales 

Pyr^Q^es Orien- 

Bouuhes-du-Rh6ae 

Pvr^D^ds Orien- 

mrault [tales 

Gard 

Var 

Aude 

Ditto [tales 

Pjrr^D^es Orien- 

H^fault 

Var 

Gard 

Ditto 

Ditto 

Ditto 

Aude 

Ditto 

H^raolt 

Ditto 

Aude 

Var 

H^raull 

Boucbes-du-Bh6ne 

H^rault 

Ditto 

Ditto 

Var 

Gorsioa 

H^rault 

Var 

E^rault 



OHARAOTBB. 

Middling 

Ezoellent 

Good 

Ditto 

Ditto 

Sweet, fine 

Good 

Sweet, fine 

Sweet, excellent 

Middling 

Sweet 

Gommon 

Ditto 

Fine, sweet 

Ordinary 

Good 

Middling 

Ditto 

Aromatic, luscious 

Sweet 

Middling 

Ditto 

Ditto 

Excellent 

Gommon 

Ditto 

Middling 

Fine 

Good 

Gommon 

Good 

Fine 

Good 

Good, sweet 

Gommon 

Fine 

Middling 

Ditto 

Fine 

Middling 

Fine 

M 2 
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WISES. 

Portel 

Port Vendre 

Porto Yecohio 

Poussan 

Pujant [tales 

Pyr^D^es Orien- 

Biyesaltes 

Rod^z 

Boquevaire 

Roussillon 

Saint Andrd 

Saint Gyr 

Saint Geniez [ques 

Saint Georges I)*or- 

Saint Gilles 

Saint J^r6me 

Saint Julien 

Saint Laurent 

Saint Nazaire 

Saint Nazaire 

Saint Paul 

Saint Tropez 

Salses 

Sauvian 

S^ou St. Andi^ 

Sijean 

Tallano 

TorremUa 

Treilles 

Uz^ 

Valentine 

Var 

Vemet . 

Vioo ' 

Villdaigne 



[tales 
Ori^n- 



[tales 
Orien- 



PLAOS. 

Auda 

Pyr^n^ 

Corsica 

H^rault 

Gard 

Pyr^D^ 

Ditto 

Ditto * 

Bouohes-du-Rh6ne 

Pyr^n^es Orien- 

Ditto [tales 

Var ^ 

B^rault 

Ditto 

Gard 

BoucheB-du-Bh6ne 

Ditto 

Var 

Ditto 

Aude 

Var 

Ditto [tales 

Pyr^D^s Orien- 

1 ' 6rau 

Bouches-du-fihdne 

Aude 

Corsica [taled 

Pyr^n^ Orien- 

Aude 

Gard 

Bouches-du-Bbdne 

Var [tales 

Pyi^ne^ Orien- 

Corsica 

Aude 



OHASAOTEB. 

Sweet 

Excellent 

Good 

Ditto 

Ditto 

Sweet, good 

Ditto 

Excellent 

Good, sweet 

Good 

Ditto 

Ditto 

Ditto 

Very choice 

Excellent 

Good 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Sweet, fine 

Sweet, good 

Middling 

Common 

Ditto 

Ditto 

Ditto 

Ditto 

Middling 

Good 

Ditto 

Common 

Ditto 
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SOUTH-EASTEBN DISTRICT. 



WINES. 


PLACE. 


CHARACTEB. 


Alpes 


Hautes Alpes 


Middling 


Ampuls 


Bbdne 


Good 


Ard^tfbe 


Ard^be 


Middling 


Ar^enti&re 


Ditto 


Good, sparkling 


Avignon 


Yaucluse 


Fine 


Beaumes 


Ditto 


Luscious 


Belleville 


Bbdae 


Middling 


Bessins 


Is^re 


Ditto 


Blac^ 


Bbdae 


Ditto 


Brouilly 


Ditto 


Good 


Ceroid 


Ditto 


Gommon 


Ghapelle 


Loire 


Ditto 


Charentay 


Bbdne 


Ditto 


Gharlieu 


Loire 


Ordinary 


Ghassagnv 
Gb^teayOriUet 


Bbdne 


Ditto 


Loire 


Good 


Gbateauneauf-du- 






Pape [Rbdne 


Vauclifse 


Excellent 


GbateauneauMu- 


Drdme 


Good 


GbateauViaz 


Yaucluse 


Middling 


Gbatillon-le-duo 


Drdme 


Good 


Gbavenay 


Loire 


Ditto 


Gb^nas 


Bbdne 


Ditto 


Gberoubles 


Ditto 


Ditto 


Gbusolan 


Gard 


Ditto 


Glarette 


Drdme 


Middling 


Gondrieu 


Bbdne 


Good 


Goteati BM6 


Vauoluse 


Ditto 


Cdtie Botie 


Bbdne 


Ditto 


Gouzon 


Ditto 


Middling 


GroUe 


Is^re 


Ditto 


Groze 


Drdme 


Ditto 


Daupbin^ 


Ditto 


Good 


Denied 


Bbdne 


Ditto 


Die 


Drdme 


Ditto 


Donz^re 


Ditto 


Middling 


EmeringeB 


Bbdne 


Good 


Etret 


Vauoluse 


Ordinary 


Fleury 


Ditto 


Ditto 
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WIME8. 

Gkrvant 

Guilberand 

Hermitage [le 

Herniitage-de-paii« 

Jailleu 

Julli^nas 

Lacunas 

Lamage 

Limony 

Lirao 

Livron 

Lup^ 

Lyonnais 

Marohand 

Mauyes 

Mazan 

Meronrol 

MUlenr 

Montelimar 

Monts^gur 

Morion 

Munnais 

Neiux 

Nerthe 

Nettes 

Ordenas 

Orange 

Pizay 

Quinoi^ 

Begni^ 

Reyentin 

Rbdae 

Boohes 

Boquemanre 

BouBsas 

Buy 

Saint Andr^ 

Saint Gbef 

Saint Jean 

Saint Gtoneia 

Saint Joseph 



PLAOX. 


OHA&AOTSS. 


Brdme 


Ordinary 


Ard^he 


Good 


Drdme 


ExceUent 


Bhdne 


Bich, luscious 


Is^re 


Common 


Bhdne 


Middling 


Ditto 


Ditto 


Drdme 


Good 


Ard^he 


Common 


Gard 


Good 


Drdme 


Common 


Loire 


Good 


Bhdne 


Lusdons, fine 


Ditto 


Good 


Ard^he 


Ditto 


Vaucluse 


Fine 


Drdme 


Good 


Bhdne 


Middling 


Drdme 


Good 


Ditto 


Ditto 


Bhdne 


Common 


Jf^re 


Good 


Vaucluse 


OrdinaiT 


Ditto 


Good 


Ditto 


Ditto 


Bhdne 
Yttuoluse 


Middling 
Fine 


Bhdne 


Middling 


Ditto 


Fine 


Ditto 


Good 


le^re 


Ditto 


Bhdne 


Ditto 


l6^ 


Middling 


Gard 


Good 


Drdme 


Middling 


Ife^re 


Ditto 


Ditto 


Ditto 


Ditto 


Ditto 


Ard^che 


Delicate, fine 


Gard 


Good 


Ard^be 


Ditto 
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WINES. 


FLAOB* 


OHAKACTEB. 


Saint Julien 


Ebdne 


Good 


Saint Lagar 


Ditto 


Ditto 


Saint Laurent 


Gard 


Ditto 


Saint Sauveur 


Yauoluse 


Ditto 


Saint Savin 


le^re 


Middling 


Saint Peray 


Ard^cbe 


Delicate 


S4le 


Bbdne 


Middling 


Sara 


Ard^he 


Ditto 


Seyssuel 


Ihdre 


Good 


Tain 


Drdme 


Middling 


Tavel 


Gard 


Good 


Terrasse 


Is^re 


Middling 


Vadoux 


Bbdne 


Common 


Verinay 


Ditto 


Good 


Vienne 


Is^re 


Middling 


ViUi^ 


Bbdne 


Good 


Vion 


Ard^ohe 


Ditto 


Valence 


Drdme 

EASTEBN DI8TBICT. 


Ditto 


Aiglepierre 


Jura 


Common 


Aloxe 


Cdted'Or 


Good 


Amberieux 


Ain 


Common 


Anglefort 


Ditto 


Middling 


Arbois 


Jura 


XJood 


Arnayille 


Meurtbe 


Ditto 


Are 


, Moselle 


Common 


Arsures 


Jura 


Ditto 


Aube . 


Aube 


Good 


Aubigny 


Haute Mame 


Middling 


Auxerre 


Yonne 


Good 


Avenay 


Mame 


Ditto 


Avirey 


Aube 


Ditto 


Avize 


Mame 


Ordinary 


Ay 


Mame 


Fine, sparkling 


Babelheim 


Haut Bbin 


Good 


Bafoienx 


Aube 


Ditto 


Balnot 


Aube 


Ditto 


Bayonville 


Meurtbe 


MiddUng 


Beaujolais 


Saone et Loire 


Fine, delicate 


Bebonne 


Meuse 


Middling 


Beaune 


Cdte d'Or 


Good 
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THK WUTB XKBOHAITT. 



WINB8. 

Bennes 


PLAOS. 

Tonne 


OHABAOTSB. 

Middling 


B6ni 


Yonne 


Common 


Besanoon 


Douba 


Middling 


Beurre 


Doubs 


Ditto 


Blagwy 


Cdte d'Or 


Excellent 


Blandans 


Jura 


Middling 


BouiUy 


Aube 


Good 


Bourgneuf 


Saone et Loire 


Middling 


Bourgogne 


Cdte d'Or 


Good 


Bouzy 


Mame 


Ditto 


Brochon 


Cdte d'Or 


Middling 


Bruley 


Meurthe 


Ditto 


Chablis 


Yonne 


Fine 
Kich 


Ghambertin 


Cdte d'Or 


Chamery 


Mame 


Middling 


Champagne 


Ditto 


Exoellent 


Champagne 
Ghampillon [ohay 


Ain 


Good 


Mame 


Middling 


SadneetTiOm 


Good 


Ghardogne 


Mouse 


Middling 


Ghassagne 


Cdte d'Or 


Good 


Chateau Chalons 


Jura 


Ditto 


Cheney 


Bonne 


Middling 


Chigny 
Clos-Yougeot 


Mame 


Good 


Cdte d'Or 


ExoeUent 


Gorton 


Ditto 


Good 


Cote d'Or 


Ditto 


Fine 


Cote Botie 


Meurthe 


Good 


Cumieres 


Mame 


Ditto 


Dannemolne 


Yonne 


Ditto 


Dijon 


Cdte d'Or 


Middling 


Diey 


Mame 


Ordinary 


Douba 


Doubs 


Middling 


Epemay 


Maroe 


Good 


EtSL 


Meurthe ' 


Middling 


Jura 


Ditto 


Fontenay 


Yonne 


Good 


Franche-Comte 


Jura 


Ditto 


Geraise 


Ditto 


MiddUng 


Grande Cdte 


Yonne 


Good 


HautviUers 


Mame 


Ditto 
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WINE8. 

Hunnevery 

Iranoy 

JoinTille 

Junay 

Jura 

Ju88y 

Kientzbeim 

L& Taohe 

Lavans 

Liesle 

LionTille 

Longeville 

Loiraine 

Luoy 

Ludes 

M&con 

lAailly 

Maligny 

Mama 

Mamoz 

Menil 

Meunault 

Meurthe 

Milery 

Molaheim 

Montigny 

Mont Baohet Aine 

Mont Baohet 

Moray [Batna 

Musigny 

Nouilly 

Nenits 

f^euTillen 

Oleviller 

Pagny 

Pannes 

Pargny 

Ferri^re 

Pieiry 

PoUly 

Fomard 



PLACE. 


OHARAOnB. 


Haut-rhin 


Good 


Yonne 


Ditto 


Haut-mame 


Ditto 


Tonne 


Ditto 


Jura 


Ditto 


Tonne 


Middling 


Has Bhin 


aood 


GdtedOr 


Exoellent 


Douba 


Middling 


Ditto 


Good 


Ditto 


Middling 


Meuae 


Ditto 


Ditto 


Ditto 


Meurthe 


Ditto 


Mame 


Ordinary 


Sadae et Loire 


Good 


Marne 


Ditto 


Tonne 


MiddUpg 


Mame 


Good 


Jura 


Middling 


Mame 


Good 


Cdtod'Or 


Ditto 


Meurthe 


Middling 


Doubs 


Ditto 


BaaRhin 


Good 


Jura 


Middling 


Cdted'Or 


Exoellent 


Ditto 


Ditto 


Ditto 


Ditto 


Ditto 


Ditto 


MoaeUe 


Middling 


Cdte d'Or 


Good 


•Bas Bhin 


Ditto 


Haut Bhin 


Ditto 


Meurthe 


Middling 


Ditto 


Ditto 


Mame 


Ditto 


Cdte d'Or 


Excellent 


Ditto 


Good 


Toone 


Ditto 


Cdte d'Or 


Ditto 
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THE WIXE mMORAST, 



wnixs. 
Pouilly 
Premeaux 
Poligny 
Papillan 
QuiDtigny 
Beuil 

RibeauTille 
Biceys 
Biohebouig 
BiUy 

Biqueivihr 
Bomaneche 
Bomanee Gonti 
Bomanee St. Vi- 
Saint Balle [rant 
Saint BriB 
Saint Georges 
Saint Julien 
Saint Laurent 
Saint Martin 
Saint Michel 
Saint Thierry 
Santenary 
SaWgny 
Sillery 
Taohe 
Taissy 
Thann 
Thiancourt 
Torins 
Turkheim 
Yandelainyille 
Verzenay 
Verinay 
Verzy 

YiUers Alerand 
Vinay 
Volnay 
Vosnes 
Wolxheim 
Yonne 



PIAOE. 


CHAEikCTXB. 


Saone et Loire 


Good 


Gdte dOr 


Ditto 


Ditto 


Ditto 


Jura 


Ditto 


Ditto 


Ditto 


Marne 


Middling 


Haut Bbm 


Good 


Aube 


Ditto 


Cdte d'Or 


ExoeUent 


Marne 


Good 


Haut Bhin 


Ditto 


Saone et Loire 


Ditto 


Gdte d'Or 


Exquisite 


Ditto » 


Ditto 


Marne 


Excellent 


Yonne 


Middling 


Gdte d'Or 


Excellent 


Meuse 


Good 


Jura 


Ditto 


Marne 


Ditto 


Meuse 


Middling 


Maine 


Good 


Cdted'Or 


Ditto 


Ditto 


Ditto 


Marne 


Excellent 


GdtedOr 


Good 


Marne 


Ditto 


Haut Bhin 


Ditto 


Meurthe 


Ditto 


Saone et Loire 


Ditto 


Haut Bhin 


Ditto 


Meurthe 


Middling 


Mame 


Excellent 


Bhdne 


Good 


Ditto 


Excellent 


Ditto 


Good 


Mame 


Middling ' 


Gdte d'Or 


Good 


Ditto 


Ditto 


BasBhin 


Ditto 


Yonne 


Ditto 
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WINES. 

Auvergne 

Baule 

Baulette 

Beaugenoy 

Boesse 

Calville 

Ghamturgne 

Ghapelle 

Cllkteldon 

Ghaux 

Gorent 

Gondes 

Cournon 

Grenziers 

Ballet 

Egry 

Fleury 

Landes 

Mariol 

MoDtjuset 

Montargis 

Nevers 

Orleans 

Pouilly 

Rebrecbien 

Saint Amand 

Sttint Ay 

Saint Jean de Bray 

Saint Jean le Blanc 

Valay ^ 



Amboise 

Anders 

Anjou 

Asn'^res 

Atl^e 

Ballom 

Beauvais 



OXMTEAL BISTBICT. 
PLAC^ 

Pay de Ddme 
Loiret 
Ditto 
Ditto 
Ditto 

Puy de Ddme 
Ditto 
Loiret 

Puy de Ddme 
Ditto 
Ditto 
Ditto 
Ditto 
Alliere 

Puy de Ddme 
Loiret 
Ditto 

Puy de Ddme 
Ditto 
Ditto 
' Loiret 
Nievre 
Loiret 
Nievre 
Loiret 
Gher 
Loiiet 
Ditto 
Ditto 
Puy de Ddme 

VESTEBN DISTRICT. 

Indre et Loire 

Maine et Loire 

Ditto 

Gbarente 

Indre et Loire 

Ditto 

Gharentelnf^rieure 



OHARACTES. 

Good 
Ditto 
Middling 
Ditto 
Ditto 
Ditto 
Ditto 
, Ditto 
Ditto 
Ditto 
Ditto 
Ditto 
Ditto 
Ordinary 
Gommon 
Ordinary 
Ditto 
Good 
Middling 
Ditto 
Ordinary 
Middling 
Ditto 
Good 
Middling 
Ditto 
Ditto 
Good 
Ditto 
Middling 



Ordinary 

Middling 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 
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THE WTO KSBffEAJST, 



WIHES. 

Blanzac 

Ghamtr^ 

Champagne 

Ghampigny 

Gharentelnfi^rieuie 

Ghassorg 

Gbinon 

Gognao 

Dierre 

Epeign^ 

Jardes 

Jaraao 

Jou^ 

Julienne 

limerai 

Linars 

Mauze 

Montignae 

Momac 

Narsac 

Koulliers 

Poce 

Boohefort 

Saint Avertin 

Saint Cyr 

Saint Gyr 

Saint Genie 

Saint Georges 

Saint Marc 

Saintes 

Saumur 

Vouvray 



Ambai^s 

Areins 

Armagnao 

Arsac 

Avensan 

Barsac 

Bata 



PLAOE. 


OHA&AOIBB. 


Charente 


Middling 


Maine et Loire 


Ditto 


Gharente 


Common 


Maine et Loire 


Ditto 


Charentelnfdrieure 


Ordinary 


Gharente 


Middling 


Indre et Loire 


Common 


Gharente 


Ordinary 


Indre et Loire 


Middling 


Ditto 


Ditto 


Gharente 


Ditto 


Ditto 


Ditto 


Indre et Loire 


Good 


Gharente 


Middling 


Indre et Loire 


Ditto 


Gharente 


Ditto 


Ditto 


Ditto 


Ditto 


Ditto 


Ditto 


Ditto 


Ditto 


Ditto 


GharenteFnfi^rieiue 


Good 


Indre et Loire 


MiddUng 


Maine et Loire 


Ditto 


Indre et Loire 


Ditto 


Ditto 


Ditto 


Maine et Loire 


Ditto 


Gharente 


Ditto 


Indre et Loire 


Ditto 


Ditto 


Ditto 


Gharentelnf^rieuie 


Ditto 


Maine et Loire 


Good 


Indre et Loire 


Ditto 


7TH-WS8ISRN DIBTBIOT. 


Gironde 


Middling 


Ditto 


Good 


Gem 


Ditto 


Gironde 


Middling 


Ditto 


Ordinary 


Ditto 


Good 


Landee 


Middling 
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[Brion 
Haut 



WINE8. 

Bayon 

Begerao 

Blanquefort 

Bommes 

Bordelais 

Bourdoilles 

Brassao 

Budos 

Buzet 

Buzet 

Gadillao 

Gahors 

Gampeas 

Gantenao 

Gapbreton 

Gas^lnan 

Gerona 

Gb&tean 

Gbftteau Lafitte 

Ghateau Latour 

Gfaateau Morgaox 

Glairao 

Golombier 

Groysse 

Dordogne 

Farques 

Florentin 

Force 

Gom 

Genissao 

Gers 

Gineslet 

Gironde 

Grave 

Guienne 

lUato 

Jurancon 

Lagos 

Langon 

Latour 

Lembras 



PLAOK. 

Gironde 

Dordogne 

Gironde 

Ditto 

Ditto 

Dordogne 

Ditto 

Gironde 

Lot et Garonne 

Haut Garonne 

Gironde 

Lot 

Tarn et Garonne 

Gironde 

Landes 

Hautes Pyr^n^s 

Gironde 

Ditto 

Ditto 

Ditto 

Ditto 

Lot 0k Garonne 

Dordogne 

Ditto 

Ditto 

Gironde 

Taon 

Dordogne 

Baases Pyr^n^ 

Gironde 

Gers 

Dordogne 

Gironde 

Ditto 

Ditto 

Ditto 

Basses PynSnto 

Ditto 

Gironde 

Ditto ' 

Dordogne 



OHABAOFBK; 

Middling 

Good 

Ditto 

Ditto 

Ditto 

Middling 

t)itto 

Good 

Ditto 

Ditto 

Ditto 

Middling 

Good 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Exquisite 

Ditto 

Ditto 

Good 

Ditto 

Ditto 

Ditto 

Ditto 

Middling 

Good 

Ditto 

Ditto 

Middling 

Good 

Excellent 

Ditto 

Ditto 

Good 

Ditto 

MiddUng 

Ditto 

Excellent 

Good 
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THE WINS IfEBCHAlTT. 



WIHEB. 

Lot 

Lot et Garonne 

Lu88om 

Madiran 

Marganz 

Maz^res 

M^doo 

MessangeB 

Milhare 

Moulix 

N^ao 

Parnae 

Parsao 

Podensac 

Pomport 

Ponjeaux . 

Pontae 

Preignac 

Premiao 

Pnjoli 

Raulis 

Boustignon 

Saint Bris 

Saint Amilion 

Saint Est^phe 

Saint Georges 

Saint Jolten 

Saint Lambert 

Saint Laurent 

Saint Laurent 

Saint Martin 

Saint Sayagnac 

Santem 

Tarbcg 

Toume 

Verlus 

Yerteinl 

Yiyelade 



PLACE. 

Lot 

Lot et Garonne 

Gere 

H antes Pjr^n^ds 

Gironde 

Basses Fyr^n^s 

Gironde 

Landes 

Tarn 

Gironde 

Ditto 

Lot 

Gironde 

Ditto 

Dordogne 

Gironde 

Ditto 

Ditto 

Lot 

Gironde 

Dordogne 

Basses Pyr^nto 

Gironde 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Dordogne 

Gironde 

Ditto 

Lot 

Gironde 

Hantes P/r^a^ 

Gironde 

Gers 

Gironde 

Ditto 



OHARAOTEB. 

Middling 

Ordinary 

Middling 

Good 

Excellent 

Good 

Ditto 

Middling 

Ditto 

Good 

Ditto 

Middling 

Ditto 

Ditto 

Good 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto . 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Middling 

Excellent 

Middling 

Ditto 

Ditto 

Ordinary 

MiddUng 
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WINES. 

Aschaffenborg 

Baden 

Bavaria 

Beoberbaoh 

Bergbausen 

Badendorf v 

Badwar 

Brauenberger 

Gaiistadt 

Goblent 

Cologne 

Gusei 

Durkbeim 

Eberbacb 

Fenerbaob 

Franoouia 

Graacb 

Grafenberg 

Harxbeim 

Heidelberg 

Hoobbeimer 

Ingelbeim 

Jobanisberg 

Kesseling 

Laufen 

Lieeer 

Mayenoe 

Montague Yerte 

Moselle 

Neustadt 

Ober Stein 

Oppenbeimer 

Rauentbal 

Beicbenau 

Bhlnegau 

Biol 

Rosenbeek 

9oth 



PLACE. 

Bayaria 

Baden 

Bavaria 

Bbine 

Baden 

Bbine 

Wurtenberg 

Moselle 

Wurtenberg 

Bbine 

Ditto 

Ditto 

Bavaria 

Baden 

Ditto 

Bavaria 

Bbine 

Nassau 

Bavaria 

Baden 

Nassau 

Hesse Darmstadt 

Nassau 

Bhina 

Baden 

Bbine 

Hesse Darmstadt 

Moselle 

Ditto 

Bavaria 

Bbine 

Hesse Darmstadt 

Nassau 

Baden 

Nassau 

Bbine 

Ditto 

Bavaria 



CHABAOISR. 

Fine 

Good 

Ditto 

Ditto 

Ditto 

Middling 

Good 

Ditto 

Ditto 

Middling 

Ditto 

Ditto 

Good 

Middling 

Ditto 

Good 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Excellent 

Middling 

Good 

Ditto 

Ditto 

Fine 

Excellent 

Good 

Ditto 

Ditto 

Middling 

Ditto 

Good 

Middling 

Fine 

Ditto 

v2 
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THE VfXMM KnOHAVT. 



WIKS8. 

Biidesheim 

Sellingen 

Sommerach 

Stein Eeisslinger 

Steinberg 

Stephansbeig 

Traben 

Treyes 

Urzig 

Yolkaob 

Weinberg 

Zabeit 

Zeil 



PLACE. 


CHAEACTEE. 


Massan 


Good 


Baden 


Ditto 


Bavam 


Ditto 


Ditto 


Ditto 


NasMtu 


ExceHent 


Bhine 


Middling 


Ditto 


Ditto 


Ditto 


Good 


Ditto 


Middliog 


Bavaria 


Ditto 


Wurtenberg 


Ditto 


Ditto 


Good 


Bayaria 


Common 



WINES OF GBEECE. 



WIEBB. 


CHAEAOTEB. 


Arcadia 


Good 


Argolide 


Ditto 


Gephalonia 


Middling 


CoBkina 


Ditto 


Elide 


Ditto 


Ithaca 


Good 


Laconia 


Ditto 


Malvasia 


Ditto 


Misitra 


Ditto 


Patras 


Middling 


Pyrgoa 


Good 


Samoa 


Ditto 


Santa-Maura 


Ditto 


Santorin 


Ditto 


Sine 


Ditto 


Zanta 


Middling 
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WINES OP ITALY. 



WINIS. 


OHABAOTIB. 


Albano 


Good 


Amelia 


Ditto 


Amelia 


Ditto 


Asti 


Ditto 


-Averne 


Ditto 


Bobbio 


Ordinary 


Bischillato 


Good 


Calabria 


Fine 


Campania 


Middling 


Caprea 


Good 


Carigliano 


Middling 


Casal 


Good 


Castiglione 


Fine 


Catania 


Ordinary 


Cbianti 


Fine 


Didymia 


Ditto 


Elba 


Middling 


Famese 


Good 


Faro 


Ditto 


Ferrara 


Ditto 


Florentin 


Ditto 


OallipoU 


Ditto 


Genoa 


Ditto 


Oenzano 


Ditto 


Icbia 


. Ditto 


LacrymaOhriati 


Luscious 


Lipari 


Good 


Marsala 


Ditto 


Marzamin 


Ditto 


Mascoll 


,Ditto 


Masserano 


Ditto 


Montaloino 


Ditto 


Monte-Catini 


Luscious 


Monte-Spertoli 


Ditto 


Naples 


Good 


Novi 


Ditto 


Orrieto 


Ditto 


Pezarl 


Middling 
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THB WnrS MKBCHANT. 



WIRES. 


OHABAOTBB. 


Bimi^ ' 


Middling 
Ditto 


Santa Maria 


Good 


StromboU 


Ditto 


Syargise 
Tarento 


Luscious 


Oood 


Term 


Ditto 


Vincenza 

• 


Middling 



WDTES OF FOBTUGAL. 



WINES. 


OHABAOTBB. 


Alemtejo 


Middling 


Alenquer 


Ditto 


Beiia 


Good 


Buoellas 


Ditto 


OaroayelloB 


Ditto 


Golares 


Middling 


DUOTO 


Excellent 


Elvas 


Good 


Estramadnra 


Ditto 


Lamego 


Middli&g 


Lisbon 


Good 


Madeira 


Ditto 


Porto 


Ditto 


Santerem 


Middling 


Satural 


Ditto 


TaTira 


Ditto 


Torres Vedras 


Ditto 


Tinho de-Termo 


Ordinary * 
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WINES OF SPAIN. 


WINES. 


OHABACTSB. 


Albaoete 


Middling 


Aloala-larBeal 


Ditto 


AlicaDt 


Good 


Andalusia 


Ditto 


Amontillado 


Exquisite 


Aragon 


Good • 


Asturias 


Middling 


Benicarlo 


Good 


Borja 


Luscious 


GalcayelloB. 


Good 


Carbezon 


Ditto 


Gardona 


Ditto 


Garinena 


Ditto 


Gastile 


Ditto 


Gatalonia 


Ditto 


Giudad-Beal 


Middling 


Gordova 


Ditto 


Estramadura 


Fine 


Fuencaral 


Good 


Galioia ' 


Middling 


Iviza 


Ditto 


Lagrimas 


Luscious 


Lebrixa 


Middling 


Leon 


Ditto 


Majorioa 


Good 


Malaga 


Ditto 


Manzanilla 


Excellent 


Mataro 


Middling 


Minorca 


Good 


Moguer 


Ditto 


M'^ntilla 


Excellent 


Motril 


Middling 


Murcia 


Ditto 


Navarre 


Good 


Oliyen^a 


Ditto 


Paxarete 


Fine 


Peralta 


MiddUng 


Pollenzia 


Ditto 
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WINES. 

Port Sainte Marie 


OHARAOT 

Good 


Ribidayia 


Ordinary 


Bioxa 


Good J 


Sabares 
San-L.uoar 


Ditto 


Fine 


Segorde 


Middling 


Seyille 


Good 


Sitges 


Ordinary 


Tierra-del-Campo 


Good 


TintUla 


Ditto 


Tinto-OliYaneia 


Ditto 


Toledo 


Middling 


Tortosa 


Ditto 


yJ-de-Penas 


.Ditto 


Good 


Valencia 


Ditto 


Valez-Malaga 


Ditto 


Vinaroz 


Ditto 


Vittorla 


Ditto 


Xeres-de-la-Frontera 


Excellent 


Yepee 


Good 



■WINES OP SWITZEELAND. 



WINES. . 


OHASAOTEB. 


Annermasse 


Middling 


Ap[>enzel 
Arbourg 


Ditto 
Ditto 


Baden 


Ditto 


Basel 


Ditto 


Bellinzona 


Ditto 
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W1NE8. 

Bemang 

Berne 

Blegno 

BoBsey 

Oastafaji 



Gortaillot 

Domeoh 

Elisau 

Erlao 

Faverge 

Frangy 

Geneya 

Glaris 

Griiions 

Lentzburg 

Locarno 

Lucerne 

Martigny 

Mendnsio 

Meyenfeld 

Monnetier 

Neuob&tel 

Oberflaoh 

Freesinge 

Biyiera 

Boman 

Saint Aubin 

Sazganji 

Sierre 

Sion 

Thturgovil 

Valtelioa 

Vaud 

Weinfelden 

Wolfhalden 

Zug 

Zuriob 



OHAIUOTXB. 

Middling 

Ditio 

Ditto 

Bitto 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Good 

Ditto 

Middling 

Good 

Middling 

Good 

Middling 

Ditto 

Ditto 

Good 

Middling 

Ditto 

Ditto 

Good 

Middling 

Ditto 

Middling 

Ditto 

Ditto 

Ditto 

Good 

Middling 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 

Ditto 
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TO ALL IN THE SPIRIT TRADE. 



KNOWLEDGE IS POWER. 

In qo department of busiDess, in none of the variotis occupationb 
pursued by a vast mercantile community, is the truth of the above 
maxim more strikingly illustrated than id the Spirit Trade at larjB^e. 
The man who is ignorant of the real ralue of the articles in which 
he traffics*— who lays in his stock, and parts with his money, blindly 
trusting to the wora of another, and takes everything of course and 
for granted, because he possesses no adequate means of testing the 
goods supplied to him — that man nins the risk of loss of character 
and custom each time he receives a cask of spirits, and makes up 
hU usufil selling stroDgth for the bar, or for private consumption ; 
in fact, he is ignorant of his business. 

Supposing the firm with which he deals to be iftove all suspicion 
of dishonesty, how can he be certain that a mistake never occurs, 
when his order is executed amongst some score of others at various 
strengths ; or that the Gin, the Whiskey, Bum, or Brandy, he has 
ordend may not have been tapped on its journey to him, and the 
deficiency made good by water ? where is the palate, or other test 
than Siket'i Hydromster, as established by Act of Parliament, 
that will discover such? His sole resource, his indispensable 
^iiide and Mend, his unfailing detective, even to one pint of water 
in 100 gallons of spirits, is the Hydrometer, in the regular use of 
which, 80 simple and readily applied, consists his only element of 
safety. A small first outlay, and he is effectually armed for ever 
after against the consequences of accident or fraud« 

It is not a little strange, that the subject to which we now call 
attention should be thought by manv in the trade to be involved 
in so much difficulty and obscurity ; for it is beyond question quite 
as easy a matter to ascertain the degree of strength and the com- 
parative value of a gallon of brandy, or any other kind of spirits, 
by the Hydrometer, as it is to weigh a Cheshire cheese in a pair 
of scales, or a joint of meat by the steel-yard— and as readily done. 

There are but few persons who would oe disposed to buy a cheese 
or a leg of mutton merely by the estimated weight of it in the hand ; 
yet we find a great number of persona dailypurchasing large quan- 
tities of spirituous liquors without toxy means of judging whether 



they may not be deceived to the amount of several shillings ner gal 
Ion! It seems to bethought lightly of to pay a guinea a gallon for 
water when mixed in an undue proportion with brandy or rum, but to 
pay ninepence a pound for a commodity that is worth only sixpence, 
IS universally considered to be the height of folly ! Such, however, 
is the folly liable to be committed many times in the year, by every 
Spirit Trader who neglects to provide himself with an Hydrometer. 
Look then to your interests. Whatever be the extent of your 
business, give up the test of the palate, which cannot detect a de- 
ception should it be of twenty gallons of water added fraudulent^' 
to a hundred gallons of spirits, nor can any other test but thar 
acted by law. 
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XiOFTTJS'S 
REVISED LIST OF PRICES. 



£ M, dU 
Bykes'B Hydrometer, extra and 
best Kilt, with Bedudng and 
GomparatlTe nnlee. Book of 
Tables, flill Inctructions and 
Trial Ulaee, complete— 

(IstClasa) 4 10 
Ditto, do.. (SndOlaM) 4 4 
Ditto, do., (8rd Class) 1 15 
Ditto, do^ (4t]i Glass) 8 

Ditto, do., (6th Glass) S II 

Ditto, . do., (6th OUm) S 7 
Brewing Sacchammeter, extra 
and best gilt, with Tftbles, fhU 
InstPictionSk using but one 



£ JL c£ 
weight, and in acoordance 
with Lo(tuB*s UniTersal Trea- 
tise on Brewing (1st Class) 6 5 
Brewing Saocharometer— 
Ditto, da, (2nd Class) 4 4 

Ditto, do., (Srd Class) 8 8 

Dittos do , (4th Class) 8 10 

Loftiis's Kew Dipping Bod, 
shewing the ooutnits in any 

Cask 6 

Gauging Bods and Floats 

(accoraing to sise) 
Olass Hydrometers and Saodha- 
rometora, eomplete 10 

When ordering Instmments (Hydrometen or SaoehaxometerB) please to state the class. 

N.B.~The ist, ind, and 8rd Glass Hydrometen axe nredsely those used by Distilleries, 
and only mannfaotured by W, B. Loftna. 



MAKinrAcrroEXB of 
Maohineo, Tools, and ITtensllB for the 'Wine and Spirit Trade, 'Wrought 

Iron Wine Bins and Soantling Begiatered Oellolar Wine Bins. 
Masterman's Patent Bottling Apparatus and Corking Machine. Bottle Washing Kaohinos 
and Brushes Bottle Gauges. Montebello's Champagne Corking Machine. Bottling. 
Racking and Screw Cooks. BOectio-plated Cocks. Corking Machines. Stools, Boots. 
DriYcrs, and Floggers. Brand Irons for Casks and Corka Stanfoil Plates. Ink and 
Broahea Copper Measures, Pumps, Cranes and Funnels. Bottle Seals with shiftbig 
Centres. SeaUngWax. Tin Foil. BottUngFliers and Wirea Braces and Bits. Bung 
and Cock Borers. Cooper's Adaee, Drivers, Beak Irons and Hammers. Chisels. Punches, 
Flagging and Chindng Irona Haunches, Shive Vices, Ticklers, Corkscrews of all kinds. 
Frets, Nippera Marking Irons. Shot, Shot Bakes, Coik Drawera Shives, Tita Spllea. 
Bung Tins, TsokaNaUa Hamper Cord. Sampling Irons. OilBearohera Olass Tubs and 
Spitting Pans. Decanting Machines. MetalUc Capsulea Beer Engines. Wax Furnaces 
Cement Pots and Stoves. Filtering Bags and Irons. Cellar Lamps, Oil and Cotton. Gellai 
Candlesticks in great variety. Wood Cans, Cellar Tabsand Bottluw Trays. Bottle Guards. 
Velinchera Fillmg Cans, Waste Pota Champagne Knivea Bin Laths. Slate, Porcelain 
and Painted Bin Labela Olass Velinchers and Siphons. Porcelain Funnels and Tap 
Trongha Leather, India Rubber and Patent Woven |Hose Pipes. Sample Gbsea with 
Stopperod Bottlea IcePaila Glass Bazrels. OakScantUng. Wine Baskets snd flats 
Bottto Gratea The Besistered ** Porte Flaoon ** Bottle Carriers Ellis's Patent '* Elutriator .** 
Gauging Roda Bottle Envelopes. Stykes's Hydrometera Thermometers, Test Glassea 
Tasting Glassea Patent Oapsuhng Macnina Crockford's Patent Spirit Indicator fbr Wines. 
Fire-Proof SafiM, Iran Doors, Ossh and Deed Boxes. 

•« / 

W. B. LOFTUS, in tendering his thanks for the great support he has recdTsd from the 
Brewen, Distillera and Spirit Merchants of the United Kingdom, would assure them that 
notwithstanding that his prices are 20 or 95 per cent, less than any other housea he will 
continue to manufustura nothing but what shall speak for itself as being of the best pos- 
sible description. Orders by post shall have immediate attention, and It is particularly 
requested tnat,in forwarding instruments (Saooharometers or HydxometenX the Ther- 
mometer belonging thereto (if perfect) should not be sent, thus to avoid the danger of 
bieakage in transit. ▲ reference is solicited to any Member of H.M.'s Inland Revenue 

Poi(-()0lM(M««|Mifaft{«atCAsJtf0wii«Joad(20lea W, 



BAooHARomnns, Hnmoiann, THsaiioannis, aroi, urAiasD avd ACCDasTXLT 
AMWumo, oa takkv » sxcHAiraa. 

From the fmha!>^^ -vahia of Spirits, the attentkHL of the Trade to having their Instru- 
ments in a true state of adjustment is respectfully solicited, and if forwardea by Rail shall 
be perfectly corrected, and letomed vrith dispatch and moderate charge. 
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TO BREWERS. 

It might reasonably be thought a needless task to oall the 
attention of Public Brewers in this country, and in the present 
day, to the usefulness of the Saccharometbr as an adjunct to 
their business. In reality, few things of general trade importance 
would appear to be less extensiyely known or appreciated than 
the aboye fact. No large, weU- conducted establishment is, of 
course, without an instrument in daily and hourly requisition ; 
but it may be broadly asserted, that the great mass of Brewing 
Victuallers and Beersellers over the kingdom, is either entirely 
ignorant of the seryice rendered by the Saocharometer, or, if 
sensible of its yalue in the hands of others. Brewers are, for the 
most part, indifferent to the aid deriyable from it in indiyidnal 
oases. Contented to go on from year to year, and mash their 
goods by "rule of thumb," and like guesswork of the rudest 
sort, as generations haye done before them, the total Mlure of an 
occasional brewing, or the partial success of eyery attempt they 
make to furnish a palatable drink, causes but trifling yezation to 
thousands in the trade. The idea of adopting any modem im- 
proyement seems neyer to occur to them ; and yet it is certain 
that, unless proyided with some exact means of judging of the 
strength of his Worts, and regulating the process of attenuation, 
no Brewer can hope to produce an article of uniform composition, 
or to giye continued satisfaction to ^is customers. Malt, as eyery 
practicable person must be aware, yaries in quality according to 
season, the state of the fprain when put in steep, the skill or care 
of 'the Maltster, and other casual circumstances. Samples of 
Barley raised from the same seed, grown on the same farm, and 
planted eyen in adjoining fields, will produce parcels of Malt, 
widely different in character, although in appearance probably 
identical. Tl^e most experienced are often deceiyed in forming 
an opinion from the colour or lightness of Malt a? to the grayity 
of the Worts it is likely to yield in the mash tun. 

The quantity of materials which seryes for a particular length 
to-day, and more than answers the Brewer's usual working 
standard, will fall yery far short of affording him equal produce 
to-morrow. The reyerse too wlQ as frequently happen, and he 
may draw off a Wort much richer and of oetter measure than he 
calculated on. In the one ease, the Saocharometer enables him 
to take adyantage of the unexpected goodness of the Malt he has 
employed, by adding water to the contents of his underback ; and 
in the other case, it warns him that it is necessary to boil down 
his Worts an extra half-hour or so, if he wishes to preserye the 
accustomed body in bis Ales. The consideration of price, or any 
supposed difficulty in using the instrument, should not deter res- 
pectable Brewers from possessing themselyes of a Saocharometer. 
The outlay of a small sum at flnrt, and a few minutes' perusal of 
the plain instructions sent with each instrument ordered, will 
.suffice to make a man master of the most efficient check that can 
be exercised on all the operations of the brewhouse. The original 
expense of an instrument is soon repaid by the saying ensured as 
respects Malt alone; while the comfort, certainty, and substantial I 
results, that attend a systematic use of the Saocharometer. eyen 
by the humblest Brewer, are scnrcely to be estimated. 
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WORKS PUBLISHED BY W. R. LOFTUS, 
8, BEAUFOY TERRACE. EDGWARE ROAD. LONDON. W 



Prioe One ShaUng. free by Post. 

LOFTUS*S LEGAL HANDBOOK FOR PVBLICAK8. BEER SETAILirRS 

BEFBESHMEHT-HOirSE SEEFEB8 AHB WIKE-SELLEBS 

nrSKaLAND; 

Oontaining an Abetraotof all the Laws and Regulatlona in force relating to the 
Licences, Liabilitiea, and Privileges of tboM traders . also a summary of the pnn - 
ci)vil enactments relating to Browurs and Postmasters : with explanatory notes, a 
Tarieiy of Uf<efiil forms, and a comprehensive index to each section of the work , 
the whole corrected up to the present time. 

Price la 0d., post-ftve. 

LOFTTJS'8 NEW SPIBIP OALCTTI<ATOR, 

Or. Ready Reckoner for the Radudng of Sphrlts to any required str ngtK 



LOFnrrs hew beditciho avd cokpabatiyb bitlb. 

Price 4s. 6d.. post-free 5sl 
With Instructions : showlu; the quantity of Water requisite to reduoe Si^rita to 
any required stxwigUi. and its comparative value when so reduced. 

IiOFTTJS'S NEW DIPPINO BOD; 

The Wet Inches on which, show by inspection the quimtlty present in any cask. 
Sent by Bail on reoapt of atampt, 5s. 

Just published, price 8s. 6d., free by Post, for Stamps. 
THB MALTSTBB; 

▲ euniliar Treatise on the Art of Malting ; with numerous Illustratlona deeeribing 

the various systems of Malting, the construction of Malthouses, and an 

Abstract of the whole of the Excise Laws. 



THE BBEWBR: 

Just published price 3s . sent tne by post on receipt of Stamps. 
A fiuniuS ?S»tise on the Art of Brewing with W.^tionsfor the selection of 
Malt and Hops. AppU(^le to aU in the Trade. 

TO MALTSTERS. 

100 Malt Noncn^ with a dupUcate of^each Notice, and boimdMaChej* Book 

is sent by^W, R Lof&s tree by post^ on receipt of atampa. One 

Chilling. Rules of every description made to order. 

W. B. LOFTUS rolicita attention to the anvtiutlly ISnYOimble cir- 
cnmBtaneet ander which, in conaequence of his extenflive oonneotioiis, 
h« ia enabled to offer Hydrometers, Saccharometers, Thennometers, 
Rules, and every other species of Instruments, eonneeted with the 
Trade, at the lowest poaaihle prices; whilst his long experience, in- 
cluding eighteen yeaxa in the Bevenue, will, he trusts, he considered 
sufficient guarantee for the superior quality and extreme aoouxaoy of 
every Instrument supplied hy mm. 

HTDROMKTERa, SACCHAROMBTERe, ETC., BEPA1RB0, AMD AOGUBATKLT 
ADJUSTED, OB TAKEM IB BXOHANOE. 

Ths attention of th$ Trade to having their InetrumenU in a true 
state of a^tment ie reepectfyJly toUeited. 
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WINE HEASUBES. 

VmUAL 

Tun 210 

Pipe of BuoelUi 117 

Pipe of CaloavelloB 117 

Pipe of Lisbon 117 

Pipe of Port 115 

Pipe of Madeira 98 

Pipe of Maraala 93 

Pipe of Teneriffe 100 

Butt of Sherry 100 

Butt of Malaga 105 

Hogshead of Claret 47 

Hogshead of Tent 53 

Ahmof Rhenish 30 

Ahm of Gape 17 



WINE MEASURES OF FOREIGN NATIONS. 

In France the Litre and Hectolitre are the measures in general 
use; the former being the legal standard — it contains 3,786 
English Imperial Gallons; while the Hectolitre contains 22 
gallons. There are many other measures in the various 
departments, all of which, howerer, are governed by the Litre. 

In Germany the Ahm is the principal measure, although its 
capacity varies in many places 

In Portugal the Almude, Basils, Ganadas, QuartiUos, &c., are 
used, although the first is the one in most general use. It 
varies in size most considerably, for while the Almude of 
Oporto equals 6-7/lOths gallon, that of Lisbon only equals 
4-8/10th8 gallon. 

The Wine Measures of Hungary are the great and little 
Eimer, and the Anthiel. The first equals 10 gallons, the second 
12^ gallons, and the last 1 1 gallons. 

The principal Wine Measures of Spain and the Canaries are 
the Arrobas, containing a litde over 4 gallons, (exLcept that of 
Valencia, which is only three gallons,) and the Oantaro, which 
at Arragon contains 2-7/l0th8 gallon, at Alicant 3 gallons, and 
at Oviedo 5 gallons. There is also used in Spain, the Tonnelada, 
containing 100 Gantaros. 
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EXCISE REGULATIONS. 

The Acts rolatiog to Wiae Dealers and Retailers are 6 G«»*>. 
TV., c. 81 : 9 Gea. IV., c. 61 ; 5 & 6 William IV.. c. 3:; : 16 & 1 7 
Vic . 0. 67, 8. 13 : 28 & 24 Vic, c. 113 ; 25 Vic, c. 22 ; 23 c. 27 ; 
23 dc 24 Vic. 0. 107 ; and 25 Vic, c. 22 

6 Geo IV.. c 88. as. 2, 16. 26. By these Sections a person 
dealing in foreign wine, who is not Hcenaed to retail spirits and 
beer, is required to take out a dealers* licence, which expires 
on the 5th day of July. 

6 Geo. IV., 0. 88, ss. 2. 16 26 A dealer may sell wine in any 
quantity, but not to be drunk or consumed on the premises 
where sold. 

6 Geo. IV., c. 88, ss 2, 16. 26. Every person Retailing 
foreign wine is required to take out a licence; which in 
England or Ireland expires on the lOih day of October, and 
in (16 & 17 Vic, c. 67, s. 13) Scotland on the 15th day of 
May. 

6 Geo. IV , c 88, ss. 2, 16. 26. A Retailer may sell foreign 
wines in any quantity, to be consumed on or off the premises 
where sold 

6 Geo. IV., c. 88, ss. 2. 16 26 No retail wioe licence can 
be granted m England or Ireland to a person who has not 
taken out a publican's beer licence, or a (23 Vic, c 27.) 
Refreshment House Licence. In Scotland a licence may be 
granted, provided the Magistrate's authority be first obtained. 

5 & 6 William IV., c. 39, ss. 3, 4, 6. Repeal of previous 
acts requiring dealer in or retailer of wine to make entry of 
bis premises; provided also, that where a dealer in or retailer 
of wine shall also be a dealer ia retailer of spirits in the same 
premises, or in any other premises within 500 yards, such 
dealer in or retailer of wipe shall continue to make entry, as 
heretofore, of every house, room, and place used for the keeping 
of or deal in fir in or retailing wine. 

_23 & 24 Vic, c 113 Repeal of 12tb Section of 6 Geo IV.. 
c. 8 1, and provision made that any person selling foreign spirits 
or wine in Customs' Warehouse, in any less uu^utity than 100 
gallons at a time, shall be required to take out a dealers* 
licence. 

9 Geo. IV., c 61 The privileges of the Universities of 
Oxford or Cambridge, or the Free Vintuers of the City of 
London not affected hy previous acts. 



d by Google 



▲FPEKDIZ. 159 

25 Vic, 22. Enacts that no Freeman of the Vintners' 
Company of the City of London shall sell wine in more than 
one separate and distinct house or premises at the same time, 
without taking out the proper Excise Licence ; and no Freeman 
shall he entitled to exercise the said privilege, unless he shttU 
have made entry of the house and premises in the manner 
directed hy 4 & 6 Wm. IV., c. 51, s. 5. 

23 Vic, c 27; 28 & 24 Vic. c 107; 25 Vic, c 22. These 
aots relate to the granting of Wine Licences to Refreshment 
House-keepers. 



WINE DEALERS' AND RETAILERS' AMOUNT OF 
LICENCE DUTIES. 

DBSOBIPTION. AMODNT. 

£ S. d. 

Everj decUer in foreign Wine who shall not have 
a licence for retailing spirits and a licence for 
retailing heer 10 10 

Importers of foreign wine selling in hond less than 

100 gallons 10 10 

Every retailer of foreign wine who shall have taken 
out a licence for retailing beer to be drunk or 
consumed on the premises, but who shall not 
have taken out a licence for retailing spirits 4 8 2^ 

Eveiy retailer of foreign wine who shall have tnken 
out a licence for retailing beer or spirits respec- 
tively to be 80 drunk or consumed 2 4 1 

Every grocer in Scotland having the Justices' Certifi- 
cate to retail ^ ine, (not to be consumed on the 
premises,) but having no retail beer or spirit 

licence 10 10 

For every licence to be granted to any licensed 

keeper of a refreshment house to sell therein, by 

retail, foreign wine (and sweets), to be consumed 

on the premises. 

If the house and premises should be under £bO 
a year 8 3 

And if of the value of £50 a year or upwards ... 5 5 
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DE80RIFTI0M. AMOUNT. 

£ 9. d. 
When not to be consumed on the premises — If 
the house, &c., shall be under the value of Jg50 

a year •• 2 20 

And if of the value of JSdO a year and upwards ... 3 3 

When a person who shall have taken out a licence to keep a 
refreshment house, not being a house open after 10 o'clock at 
night, shall obtain a licence under either of the said acts to 
retail foreign wine to be consumed on the premises, he shall be 
allowed an abatement at the following rate per annum from 
the duty, in respect of the portion of the year for which he 
shall tsie out the licence. 

& M, d. 
If the house and premises shall, in England, be 
under the rent and value, or in Ireland under 

the value, of j£30 a year, an abatement of 7 4 

And where the same shall be of the rent or value 
of i£30 and under the rent or value of MO a year, 

an abatement of. 17 10 

And when the enime shall be of the wnt or value of 
jg50 a year or upwards / 110 

If any person to whom such abatement is made on taking 
out a wine licence, shall keep his house open as a refreshment 
house, or therein sell wine or other refreshment, after 10 o'clock^ 
p.m., he shall be deemed to keep a refreshment house, and sold 
such wine without a licence, thereby forfeiting the penalties 
respectively set forth in the 23 Vic, c. 27. 
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WINE CALCULATOR 

AND 
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2] PORTS, at the 1/- Duty, 

/ndiMiiiv the extras 4 per cmL 
115 GalloDi to Pipe, Daty £5 I6s. Zd, 56 Dozen to Pipe. 



COST IN BOND 


COST DUTY PAID. | 


Pipe. 


OalloD. 


Hpa 


Hogshead. 


Quarter Cask. 


Doaea. 


GaUon. 


£ 


8 


ff. 


£ ; 


d. 


£ «. d. 


£ s, d. 


t. d. 


9. d. 


12 


2 


1 


17 15 


3 


8 17 7 


4 8 9i 


6 4 


3 1 


13 


2 


3 


18 15 


3 


9 7 7 


4 13 9; 


6 8 


3 3 


14 


2 


5 


19 15 


3 


9 17 7 


4 18 9i 


7 


3 5 


15 


2 


H 


20 15 


3 


10 7 7 


5 3 9j 


7 4 


3 7 


16 


2 


H 


2L 15 


3 


10 17 7 


5 8^9] 


7 9 


3 9 


17 


2 


^H 


22 15 


3 


11 7 7 


5 13 9: 


8 1 


3 11 


18 


8 


u 


23 15 


3 


11 17 7 


5 18 9| 


8 5 


4 1 


19 


3 


II 


24 15 


3 


12 7 7 


6 3 9; 


8 10 


4 8 


20 


3 


25 15 


3 


12 17 7 


6 8 9> 


9 2 


4 5 


21 


3 


!1 


26 15 


3 


13 7 7 


6 13 9] 


9 6 


4 7 


22 


3 


27 15 


3 


13 17 7 


6 18 9: 


9 10 


4 9 


23 


4 





2B 15 


3 


14 7 7 


7 3 -9= 
7 8 9i 


10 3 


5 


24 


4 


2 


29 15 


3 


14 17 7 


10 7 


5 2 


25 


4 


4 


30 15 


3 


15 7 7 


7 13 9: 
7 18 9i 


10 11 


5 4 


26 


4 


6- 
8 


31 15 


3 


15 17 7 


11 4 


5 6 


27 


4 


32 15 


3 


16 7 7 


8 3 9^ 


11 8 


5 8 


28 


4 


10 


33 15 


3 


16 17 7 


8 8 9! 


12 


5 10 


29 


5 





34 15 


3 


17 7 7 


8 13 9; 


12 4 


6 


30 


5 


% 


35 15 


3 


17 17 7 


8 18 9: 


12 9. 


6 2 


31 


5 


4 


36 15 


3 


18 7 7 


9 3 9; 


13 1 


6 4 


32 


5 


6' 


37 15 


3 


18 17 7 


9 8 9i 


13 5 


6 6 


33 


5 


8: 


38 15 


3 


19 7 7 


9 13 9= 


13 10 


6 8 


34 


5 lOf 


39 15 


3 


19 17 7 

20 7 7 


9 18 9: 


14 2 


6 10 


35 


6 


1 


40 15 


3 


10 3 9= 


14 6 


7 1 


36 


6 


3 


41 16 


3 


20 17 7 


10 8 9^ 


14 10 


7 3 


37 


6 


5 


42 15 


3 


21 7 7 


10 13 9; 


15 3 


7 5 


38 


6 


H 


43 15 


3 


21 17 7 


10 18 9' 


15 7 


7 7 


39 


6 


9: 


44 15 


3 


22 7 7 


11 3 9^ 


15 11 


7 9 


40 


6 Hi 


45 15 


3 


22 17 7 


11 8 9; 


16 4 


7 11 


41 


7 


1 


46 15 


3 


23 7 7; 


11 13 9= 


16 8 


8 1 


42 


7 


3 


47 15 


3 


23 17 7- 


11 18 9; 


17 


8 3 


43 


7 


5 


48 15 


3 


24 7 7 


12 3 9: 


17 4 


8 5 


44 


7 


7 


49 15 


3 


24 17 7 


12 8 9; 


17 9 


8 7 


45 


7 


9= 


50 15 


3 


25 7 7 


12 13 9 


18 1 


8 9 


46 


8 





51 15 


3 


25 17 7 


12 18 9; 


18 5 


9 


47 


8 


2 


52 15 


3 


26 7 7 


13 3 9^ 


18 10 


9 2 


48 


8 


4 


53 15 


3 


26 17 7; 


13 8 9^ 


19 2 


9 4 


49 


8 


«? 


54 15 


3 


27 7 7 


13 13 9 


19 6 


9 6 


50 


8 


8 


55 15 


3 


27 17 7 


13 18 9' 


19 10 


9 8 


61 


8 


10; 


56 15 


3 


28 7 7 


14 3 9 


20 3 


9 10 


52 


9 


0; 


57 15 


3 


28 17 7 

29 7 7 


14 8 9 


20 7 


10 


53 


9 


2 


58 15 


3 


14 13 9 


20 11 


10 2 


54 


9 


4; 


59 15 


3 


29 17 7 


14 18 9 


21 4 


10 4 


55 


9 


6 


60 15 


3 


30 7 7 


15 3 9 


2L 8 


10 6 
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PORTS, 


at .the 1/- 


Duty {continued,] 




DOST IN BOND 


COST DUTY PAID. | 


Pipe. 


Gallon. 


Pipa 


Hogsbead. 


QnarterCask. 


Doaen. 

». d. 


Gallon. 

8. d. 


£ 


«. d. 


£ «. 


d. 


£ : d 


£ «. d. 


66 


9 8j 


61 15 


3 


SO 17 7i 


15 8 9 

16 13 9 


22 


10 8 


67 


9 lol 


62 15 


3 


31 7 7 


22 4 


10 10 


68 


10 1 


63 15 


3 


31 17 7 


16 18 9^ 


22 9 


11 1 


69 


10 3 


64 16 


3 


32 7 7 


16 3 9= 


23 1 


11 3 


60 


10 6 


66 15 


3 


32 17 7 


16 8 9^ 


23 6 


11 6 


61 


10 72 

10 9; 


66 15 


3 


33 7 7 


16 13 9' 


23 10 


11 7 


62 


67 16 


3 


33 17 7: 


16 18 9^ 


24 2 


11 9 


63 


10 11: 


68 15 


3 


34 7 7; 


17 3 9^ 


24 6 


11 11 


64 


11 1; 


69 15 


3 


34 17 7 


17 8 9= 


24 10 


12 1 


66 


11 3; 


70 15 


3 


86 7 7 


17 13 9= 


26 3 


12 3 


66 


U 6 


71 16 


3 


86 17 7 


17 18 9= 


26 7 


12 6 


67 


U 7 


72 15 


3 


36 7 7 


18 3 9i 


25 11 


12 7 


68 


11 9i 


73 J5 


3 


36 17 7 


18 8 9= 


26 4 


12 9 


69 


12 


74 16 


3 


37 7 7 


18 13 9' 


26 8 


13 


70 


12 2 


76 15 


3 


37 17 7 


18 18 9= 


27 


13 2 


71 


12 4 


76 16 


3 


38 7 7 


19 3 9= 


27 4 


13 4 


72 


12 6 
12 8- 

12 10: 

13 0; 


77 16 


3 


38 17 7 


19 8 9^ 


27 9 


13 « 


73 


78 15 


3 


39 7 7 


19 13 9- 


28 1 


13 8 


74 


79 15 


3 


89 17 7 


19 18 9^ 


28 6 


13 10 


76 


80 15 


3 


40 7 7: 


20 3 9= 


28 10 


14 


76 


13 2 


81 16 


3 


40 17 7 


20 8 9^ 


29 2 


14 2 


77 


13 4 


82 15 


3 


41 7 7 


20 13 9^ 


29 6 


14 4 


78 


13 6 


83 15 


3 


41 17 7 


20 18 9^ 


29 10 


14 6 


79 


l3 8 


84 15 


3 


42 7 7: 


21 3 9^ 


.30 3 


14 8 


80 


13 10: 


85 15 


3 


42 17 7 


21 8 9^ 


30 7 


14 10 


81 


14 1 


86 15 


3 


43 7 7 


21 13 9^ 


30 11 


15 1 


82 


14 3 


87 15 


3 


43 17 7; 


21 18 9^ 


31 4 


15 3 


83 


14 6 


88 16 


3 


44 7 7, 


22 3 9: 


31 8 


16 6 


84 


14 7| 


89 15 


3 


44 17 7 


22 8 9' 


32 


15 7 


86 


14 9 


90 15 


3 


45 7 7; 


22 13 9= 


32 4 


15 9 


86 


14 n; 


91 15 


3 


46 17 7 


22 18 9 


32 9 


16 11 


87 


16 1, 


92 16 


3 


•46 7 7 


28 3 9 


33 1 


16 1 


88 


16 3 


93 15 


3 


46 17 7 


23 8 9 


33 6 


16 3 


89 


15 6, 


94 15 


3 


47 7 7 


23 13 9^ 


33 10 


16 6 


90 


15 7= 


96 15 


3 


47 17 7 


23 18 9^ 


34 2 


16 7 


91 


16 9 


96 16 


3 


48 7 7 


24 3 9^ 


34 6 


16 9 


92 


16 


97 16 


3 


48 17 7 


24 8 9= 


34 10 


17 


93 


16 2 


98 15 


3 


49 7 7 


24 13 9= 


35 3 


17 2 


94 


16 4 


99 16 


3 


49 17 7 

50 7 7 


24 18 9^ 


36 7 


17 4 


95 


16 6i 


100 16 


3 


26 3 9: 


35 11 


17 6 


96 


16 8 


101 15 


3 


60 17 7: 

51 7 7: 


26 8 9= 


36 4 


17 8 


97 


16 10 


IC2 16 


3 


25 13 9^ 


36 8 


17 10 


98 


17 Ol 


103 16 


3 


61 17 7 


26 18 9^ 


37 


18 


99 


17 2 


1U4 16 


3 


62 7 7 


26 3 9^ 


87 4 


18 2 
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] PORTS, at tha 2'6 Duty, 

iMhiOimg the exira i per ceHt. 
115 Oallons to Pipe, Daty £U Ss. 3^. 66 Dazen to Pipe. 



006T IN BOND 


CJOST DUTY PAID. | 


Pipe. 


Gallon. 


Pipe. 


flogsbe&d. 


Quarter OaBk. 


Dozen. 


Gal'on. 


£ 


t. 


d. 


£ 


t. d. 


£ i. 




£ 9. 


d. 


«. 


d. 


*. d. 


12 


2 


1 


26 


8 8 


13 4 




6 12 


0] 
0] 


9 


6 


4 7 


13 


2 


8 


27 


8 3 


13 14 


!• 


6 17 


9 


9 


4 9 


14 


2 


6 


28 


8 3 


14 4 




7 2 


0' 


10 


1 


4 11 


16 


2 


7} 
9 

IV 
1 


29 


8 8 


14 14 




7 7 


of' 10 


6 


6 1 


16 


2 


30 


8 3 


16 '4 




7 12 


Om 10 


10 


6 3 


17 


2 


31 


8 3 


16 14 




7 17 


0| 11 


2 


6 6 


18 


3 


82 


8 3 


16 4 




8 2 


0| 11 


6 


6 7 


19 


3 


3 


33 


8 3 


16 14 




8 7 


of 11 


11 


6 9 


20 


3 


6 


34 


8 3 


17 4 


1. 


8 12 


of 12 


3 


6 11 


21 


3 


7 


36 


8 8 


17 14 




8 17 





12 


7 


6 1 


22 


3 


9 


36 


8 3 


18 4 




9 2 





13 





6 3 


23 


4 





37 


8 8 


18 14 




9 7 



0= 


13 


4 


6 6 


24 


4 


2 


38 


8 8 


19 4 




9 12 


13 


8 


6 8 


26 


4 


4 


39 


8 3 


19 14 




9 17 





14 





6 10 


26 


4 


H 


40 


8 3 


20 4 




10 2 


0^ 


14 


5 


7 


27 


4 


8; 
10 


41 


8 3 


2T-14 




10 7 





14 


9 


7 2 


28 


4 


42 


8 3 


21 4 




10 12 





15 


1 


7 4 


29 





0; 


43 


8 8 


2 14 




10 17 


c- 


15 


6' 


7 6 


3j 





2 


44 


8 3 


^2 4 


11 2 


0= 


15 10 


7 8 


81 


6 


4 


45 


8 3 


22 14 




11 7 


0- 


16 


2 


7 10 


32 


6 


6 
10^ 


46 


3 3 


23 4 




11 12 


oi 


16 


6 


8 


83 


6 


47 


8 3 


23 14 




11 17 


0^ 


16 


11 


8 2 


34 


6 


48 


8 8 


24 4 




12 2 


0^ 


17 


3 


8 4 


35 


6 


1 


49 


8 3 


24 14 




12 r 


0= 


17 


7 


8 7 


36 


6 


3 


60 


8 3 


25 4 




12 12 


Oi 


18 





8 9 


37 


6 


6 


61 


8 3 


25 14 




12 17 





18 


4 


8 11 


88 


6 


7i 
9 


62 


8 3 


26 4 




13 2 


0= 


18 


8 


9 1 


89 


6 


63 


8 3 


26 14 




13 7 





19 





9 3 


40 


6 


11 


64 


8 3 


27 4 




13 12 


0; 


19 


6 


9 6 


41 


7 


1 


65 


8 8 


27 14 




13 17 





19 


9 


9 7 


42 


7 


3 


66 


8 8 


28 4 




14 2 


0= 


20 


1 


9 9 


43 


7 


6 


67 


8 3 


28 14 




14 7 





20 


6 


9 11 


44 


7 


7 


68 


8 3 


29 4 


1 


14 12 


0= 


20 


10 


10 1 


46 


7 


9 


69 


8 8 


29 14 


1; 


14 17 





21 


2 


10 3 


46 


8 





60 


8 8 


30 4 


16 2 







21 


6 


10 6 


47 


8 


2 


61 


8 3 


30 14 




16 7 


21 


11 


10 8 


48 


8 


4 


62 


8 3 


31 4 




15 12 


22 


3 


10 10 


49 


8 


6i 


63 


8 8 


31 14 




15 17 


0: 


22 


7 


11 


60 


8 


8i 


64 


8 8 


82 4 




16 2 


0^ 


28 





11 2 


61 


8 lOi 


65 


8 8 


82 14 




16 7 


0= 


23 


4 


11 4 


62 


9 





66 


8 3 


83 4 




16 12 


0' 


23 


8 


11 6 


68 


9 


2 


67 


8 8 


83 14 




16 17 





24 





11 8 


64 


9 


4 


68 


8 8 


84 4 




17 2 


0! 


24 


5 


11 10 


66 


9 


6 


69 


8 8 


34 14 




17 7 


0^ 


24 


9 


12 
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PORTS, 


at the 2/6 Duty 


(contmued.) 


06T IN BOND 


COST DUTY PAID. | 


Pipe. 


Oallon 


Pipe. 


Hogshead. 


Quarter GiiBk 


Doien. 


Oallon. 
«. d. 


£ 


«. 


d 


^ 


8, 


d. 


£ #. 




£ «. 


d. 


t. d. 


66 


9 


8} 


70 


8 


3 


36 4 




17 12 





16 1 


12 2 


67 


9 


lol 


71 


8 


3 


36 14 




17 17 





26 6 


12 4 


68 


10 


1 


72 


8 


3 


36 4 




18 2 


0^ 


26 10 


12 7 


69 


10 


.3 


73 


8 


3 


36 14 




18 7 





26 2 


12 9 


60 


10 


6 


74 


8 


3 


37 4 




18 12 


0^ 


26 6 


12 11 


61 


10 


a 


76 


8 


3 


37 14 




18 17 


0' 


26 11 


13 1 


62 


10 


76 


8 


3 


38 4 




19 2 


0; 


27 3 


13 3 


63 


10 Hi 


77 


8 


3 


38 14 




19 7 


0] 


27 7 


13 6 


64 


11 


1; 


78 


8 


3 


39 4 




19 12 





28 


13 7 


66 


u 


3 


79 


8 


3 


39 14 




19 17 


0' 


28 4 


13 9 


66 


u 


6 


80 


8 


3 


40 4 




20 2 


Oi 


28 8 


13 11 


67 


11 


7: 


81 


8 


3 


40 14 




20 7 


oi 


29 


14 1 


68 


11 


% 


82 


8 


3 


41 4 




20 12 


0= 


29 6 


14 3 


69 


12 





83 


8 


3 


41 14 




20 17 





29 9 


14 6 


70 


12 


2 


84 


8 


3 


42 4 




21 2 


0= 


30 1 


14 8 


71 


12 


4 


86 


8 


3 


42 14 




21 7 


Oi 


30 6 


14 10 


72 


12 


^ 


86 


8 


3 


43 4 




21 12* 


0^ 


30 10 


16 


73 


12 


8} 


87 


8 


8 


43 14 




21 17 


0; 


31 2 


15 2 


74 


12 1U| 


88 


8 


3 


44 4 




22 2 


0= 


31 6 


16 4 


76 


13 





89 


8 


3 


44 14 




22 7 


,0 


31 11 


16 6 


76 


13 


2| 


90 


8 


3 


46 4 




22 12 





32 3 


16 8 


77 


13 


4| 


91 


8 


3 


46 14 




22 17 





32 7 


15 10 


78 


18 


6 


92 


8 


3 


46 4 




23 2 





33 


16 


79 


13 


8 


93 


8 


3 


46 14 


23 7 





33 4 


16 2 


80 


13 10^ 


94 


8 


3 


47 4 




23 12 


0; 


33 8 


16 4 


81 


14 


1 


96 


8 


3 


47 14 




23 17 


0= 


34 


16 7 


82 


14 


3 


96 


8 


3 


48 4 




24 2 


0= 


34 6 


16 9 


83 


14 


6 


97 


8 


3 


48 14 




24 7 


0; 


34 9 


16 11 


84 


14 


7i 


98 


8 


3 


49 4 




24 12 


0= 


36 1 


17 1 


86 


14 


99 


8 


3 


49 14 




24 17 


0= 


36 6 


)7 3 


86 


14 


ll| 


100 


8 


3 


60 4 




26 2 


0= 


36 10 


17 6 


87 


16 


li 


101 


8 


3 


60 14 




26 7 


Oi 


36 2 


17 7 


88 


16 


8i 


102 


8 


3 


61 4 




26 12 


0= 


36 6 


17 9 


b9 


16 


4 


103 


8 


3 


61 14 




26 17 





36 11 


17 11 


90, 


16 


H 


104 


8 


3 


62 4 




26 2 





37 3 


18 1 


91 


16 


9< 


106 


8 


3 


62 14 




26 7 


0' 


37 7 


18 3 


92 


16 





106 


8 


3 


63 4 




26 12 


0' 


38 


18 6 


93 


16 


2 


107 


8 


3 


63 14 




26 17 


0= 


38 4 


18 8 


94 


16 


4 


108 


8 


3 


64 4 




27 2 





88 8 


18 10 


96 


16 


^ 


109 


8 


3 


64 14 




27 7 


a 


39 


19 


96 


16 


.S! 


110 


8 


3 


66 4 




27 12 


a 


89 6 


19 2 


97 


16 


111 


8 


3 


66 14 




27 17 


& 


89 9 


19 4 


98 


17 


Oi 


112 


8 


3 


66*4 




28 2 


oi 


40 1 


19 6 


99 


17 


2^113 


8 


3 


56 14 


y 


28 7 


a 


40 6 


19 8 



d by Google 



6] SHERRY & TENT, at the 1/- Duty, 

/ndiuUiv the extra i per eenL 
108 Oallons to Butt, Duty £6 8«. Zd. 62 Dozen to Batt 



0O8T IN BOND 


COST DUTY PAID. | 


Butt, 


Gallon. 


Butt 


flogBhoftd. 


Quarter OmIc 


DoaeiL 
#. d. 


Gallou. 


£ 


«. d. 


£ 


t. 


d. 


£ i, d 


£ 9. 


d 


«. d. 


7 


1 3J 
1 6| 


12 


8 


8 


6 4 1 


8 ^ 





4 9 


2 8 


8 


13 


8 


8 


6 14 1 


3 7 





6 1 


2 6 


9 


1 8* 


14 


8 


3 


7 4 1 


8 12 





6 6 


2 8 


10 


I 10 


16 


8 


3 


7 14 1 


3 17 





6 11 


2 10 


11 


2 Ot 


16 


8 


3 


8 4 1 


4 2 





6 3 


3 


12 


2 2 


17 


8 


3 


8 14 1 


4 7 





6 8 


3 2 


13 


2 4 


18 


8 


8 


9 4 1 


4 12 





7 


3 4 


14 


2 7 


19 


8 


3 


9 14 1 


4 17 





7 6 


3 7 


16 


2 9^ 


20 


8 


3 


10 4 1 


6 2 





7 10 


3 9 


16 


2 llj 


21 


8 


3 


10 14 1 

11 4 1 


6 7 





8 2 


3 \\ 


17 


3 1} 


22 


8 


3 


6 12 





8 7 


4 1 


18 


3 4 


23 


8 


3 


11 14 1 


6 17 





9 


4 4 


19 


3f 6 


24 


8 


3 


12 4 1 


6 2 





9 4 


4 6 


20 


3 8J 


26 


8 


3 


12 14 1 


6 7 





9 9 


4 8 


21 


3 lOl 


26 


8 


3 


18 4 1 


6 12 





10 1 


4 10 


22 


4 0} 


27 


8 


8 


13 14 1 


6 17 






10 6 


6 


23 


4 3 


28 


8 


3 


14 4 1 


7 2 


10 11 


6 3 


24 


4 6| 


29 


8 


8 


14 14 1 


7 7 


0; 


11 8 


6 6 


25 


4 7| 


30 


8 


8 


16 4 i; 


7 12 


Oi 
0: 


11 9r 


6 7 


26 


4 9$ 


31 


8 


8 


16 14 1 


7 17 


12 


6 9 


27 


6 0* 


32 


8 


8 


16 4 1 


8 2 





12 6 


6 


28 


6 2 


33 


8 


8 


16 14 1 


8 7 





12 10 


6 2 


29 


6 4| 


84 


8 


3 


17 4 1 


8 12 





13 2 


6 4 


80 


6 6 


36 


8 


3 


17 14 I 


8 17 





13 7 


6 6 


31 


6 8 


36 


8 


8 


18 4 1 


9 2 





14 


6 8 


32 


6 U 


37 


8 


3 


18 14 1 


9 7 


0: 


14 4 


6 11 


83 


6 li 


38 


8 


3 


19 4 1 


9 12 


0! 


14 9 


7 1 


84 


6 8 


39 


8 


3 


19 14 1 


9 17 


0: 


16 1 


7 8 


36 


6 6 


40 


8 


3 


20 4 1 


10 2 


0: 


16 6 


7 6 


36 


6 8 


41 


8 


8 


20 14 1 


10 7 


0: 


16 11 


7 8 


87 


6 It) 


42 


8 


3 


21 4 1 


n 12 


0; 


16 3 


7 10 


88 


7 Pi 


43 


8 


8 


21 14 1 


10 17 





16 8 


8 


39 


7 2 


44 


8 


3 


22 4 1 


11 2 


0: 


17 


8 2 


. 40 


7 * 


46 


8 


3 


22 14 1 


11 7 





17 6 


8 4 


41 


7 r 


46 


8 


8 


23 4 1 


11 12 





17 10 


8 7 


42 


7 91 


47 


8 


3 


23 14 1 


11 17 


0: 


18 2 


8 9 


43 


7 11 


48 


8 


3 


24 4 1 


12 2 





18 7 


8 11 


44 


8 1; 


49 


8 


3 


24 14 1 


12 7 





19 


9 1 


46 


8 4 


60 


8 


3 


26 4 1 


12 12 


0: 


19 4 


9 4 


4e 


8 6 


61 


8 


3 


25 14 1 


12 17 


0; 


19 9 


9 6 


47 


8 8| 


62 


8 


3 


26 4 1 


13 2 


oi 


20 1 


9 8 


48 


8 lOl 


68 


8 


3 


26 14 1 


13 7 


Oj 


20 6 


9 10 


49 


9 0} 


64 


8 


3 


27 4 1 


18 12 





20 11 


10 


60 


9 3 


66 


8 


8 


27 14 1 


13 17 


0: 


21 8 


10 8 



Digitized by 'KJKJKJW v 



[7] 
SHERRY &, TENT, at the 1/- Duty (continued). 



COST IN BOND 


COST DUTY PAID. | 


Butt. 


Gallon. 


Butt. 


Hogshead. 


Quarter Cask. 


Dozen. 




£ 


8, 


d. 


£ «. 


d. 


£ 9. 


d. 


£ «. 


d. 


«. 


d 


a. d. 


61 


9 


6J 


66 8 


3 


28 4 




14 2 


0: 


21 


8 


10 6 


62 


9 


7| 


67 8 


3 


28 14 


\ 


14 7 


0] 


22 





10 7 


63 


3 


^4 


68 8 


a 


29 4 


li 


14 12 





22 


6 


10 9 


64 


I) 





69 8 


3 


29 14 




14 17 


0^ 


22 


10 


11 


65 . 


) 


2 


60 8 


3 


39 4 


ii 


16 2 


0^ 


23 


2 


11 2 


66 


10 


4 


61 8 


3 


30 14 




16 7 


0^ 


23 


7 


11 4 


67 


10 


6 


62 8 


3 


31 4 




16 12 


0^ 


24 





11 6 


68 


10 


8 


63 8 


3 


•31 14 




16 17 


0^ 


24 


4 


11 8 


69 


10 


11 


64 8 


3 


32 4 




16 2 


0^ 

0^ 


24 


9 


11 11 


60 


11 


li 


65 8 


3 


32 14 




16 7 


25 


1* 


12 1 


61 


11 


3} 


66 8 


3 


33 4 




16 12 


0^ 


26 


6 


12 3 


62 


11 


6S 


67 8 


3 


33 14 




16 17 


0^ 


25 


11 


12 6 


63 


11 


8 


68 8 


3 


34 4 




17 2 


0^ 


26 


3 


12 8 


64 


11 


^\ 


69 8 


3 


34 14 




17 7 





26 


8 


12 10 


66 


12 


^\ 


70 8 


3 


36 4 




17 12 


0^ 


27 





13 


66 


12 


2i 


71 8 


3 


36 14 




17 17 


0^ 


27 


6 


13 2 


67 


12 


a 


72 8 


3 


36 4 




18 2 


0^ 


27 


10 


13 4 


68 


12 


1 


73 8 


3 


36 14 




18 7 


0^ 


28 


2 


13 7 


69 


12 


»i 


74 8 


3 


87 4 




18 12 


0^ 


28 


7 


13 9 


70 


12 11J 


76 8 


8 


37 14 




18 17 


0^ 


23 





13 11 


71 


13 


IS 


76 8 


6 


38 4 




19 2 





29 


4 


14 1 


72 


13 


4 


77 8 


3 


38 14 




19 7 





29 


9 


14 4 


73 


18 


6 


78 8 


3 


39 4 




19 12 





30 


1 


14 6 


74 


13 


8i 


79 8 


3 


39 14 




19 17 





30 


6 


14 8 


76 


13 10} 


80 8 


3 


40 4 




20 2 


0; 


30 


11 


14 10 


76 


14 


OJ 


81 8 


3 


40 14 




20 7 


0: 


31 


3 


15 


77 


14 


3 


82 8 


3 


41 4 




20 12 


0: 


31 


8 


16 3 


78 


14 


^i 


83 8 


3 


41 14 




20 17 


0= 


32 





16 6 


79 


14 


7 


84 8 


3 


42 4 




21 2 


0^ 


32 


6 


16 7 


80 


14 


9 


86 8 


3 


42 14 




21 7 


0= 


32 10 


16 9 


81 


16 





86 8 


3 


43 4 




21 12 


Qi 


33 


2 


16 


82 


16 


2 


87 8 


3 


43 14 




21 17 


0= 


33 


7 


16 2 


83 


16 


4J 


88 8 


3 


44 4 




22 2 


0= 


34 





16 4 


84 


16 


6| 


89 8 


3 


44 14 




22 7 


0= 


34 


4 


16 6 


85 


16 


8| 


90 8 


3 


46 4 




22 12 


Oi 


34 


9 


16 8 


86 


16 


11 


91 8 


3 


45 14 




22 17 


0^ 


35 


1 


16 11 


87 


16 


1 


92 8 


3 


46 4 




23 2 


0' 


36 


6 


17 1 


88 


16 


3 


93 8 


3 


46 14 




23 7 


oi 


36 11 1 


17 3 


89 


16 


6 


94 8 


3 


47 4 




23 12 


Qi 


36 


8 


17 6 


90, 


16 


8 


96 8 


3 


47 14 




23 17 


0= 


36 


8 


17 8 


91 


16 


10 


96 8 


3 


48 4 




24 2 


0' 


37 





17 10 


92 


17 


0; 


97 8 


3 


48 14 




24 7 


oi 


37 


6 


18 


93 


17 


2 


98 8 


8 


49 4 




24 12 


0' 


37 10 1 


18 2 


94 


17 


4' 


99 8 


3 


49 14 




24 17 


0^ 


88 


2 


18 4 



Uigitized by \JKJ\J\i V 



C8] 



SHERRY & TENT, at the 1/- 


Duty {continued). 


COST IN BOND 


COST DUTY PAID. | 


Butt. 


Gallon. 


Butt. 


HcgBhead. 


Quarter Ghak 


Doaen. 


GaUon. 


£ 


«. d. 


£ 


«. d. 


£ 'j. 


d. 


£ «. 


d 


t. d. 


s. d. 


96 


17 7 


100 


8 3 


60 4 




25 2 





38 7 


18 7 


96 


17 9J 
17 111 


101 


8 3 


60 14 




26 7 





39 


18 9 


97 


102 


8 3 


61 4 




26 12 





39 4 


18 11 


98 


18 IJ 


103 


8 3 


61 14 




r 26 17 





39 9 


19 1 


99 


18 4* 


104 


8 3 


62 4 




26 2 


0^ 


40 1 


19 4 


100 


18 6 


106 


8 3 


62 14 


1| 


26 7 


0; 


40 6 


19 6 


101 


18 85 


106 


8 3 


63 4 


It 


26 12 


0: 


40 11 


19 8 


102 


18 10 


107 


8 3 


63 14 


I1 


26 17 


0; 


41 3 


19 10 


103 


19 


108 


8 3 


64 4 




27 2 





41 8 


20 


104 


19 3 


109 


8 3 


64 14 




27 7 





42 


20 3 


106 


19 6i 


110 


8 3 


b^ 4 


I1 


27 12 


a 


42 5 


20 6 


106 


19 7} 


lU 


8 3 


bb 14 


li 


27 17 





42 10 


20 7 


107 


19 93 


112 


8 3 


56 4 


li 


28 2 


0; 


43 2 


20 9 


108 


20 


113 


8 3 


56 14 


1| 


28 7 


0: 


43 7 


21 


109 


20 2 


114 


8 3 


67 4 




28 12 


oi 


44 


21 2 


110 


20 4i 


116 


8 3 


67 14 




28 17 





44 4 


21 4 


HI 


20 6A 


116 


8 3 


68 4 




29 2 


44 9 


21 6 


112 


20 8| 


117 


8 3 


58 14 




29- 7 


0; 


46 1 


21 8 


113 


20 11 


118 


8 3 


69 4 


1, 


29 12 


0: 


46 6 


21 11 


114 


21 \\ 


119 


8 3 


59 14 


li 


29 17 


0; 


46 11 


22 1 


116 


21 Z\ 


120 


8 8 


60 4 


1 


30 2 


0^ 


46 3 


22 3 


116 


21 6} 


121 


8 3 


60 14 




30 7 


0^ 


46 8 


22 6 


117 


21 8 


122 


8 3 


61 4 




30 12 


Oi 


47 


22 8 


118 


21 10 


123 


8 3 


61 14 




30 17 


0. 


47 6 


22 10 


119 


22 OJ 


124 


8 3 


62 4 




31 2 


Oi 


47 10 


23 


120 


22 2A 


126 


8 3 


62 14 


1j 


31 7 





46 2 


23 2 


121 


22 41 


126 


8 3 


63 4 




31 12 





48 7 


23 4 


122 


22 7 


127 


8 3 


63 14 




31 17 





49 


23 7 


123 


22 9J 


128 


8 8 


64 4 




32 2 


0; 


49 4 


23 9 


124 


22 \\\ 


129 


8 3 


64 U 




32 7 


0^ 


49 9 


23 11 


126 


23 1} 


130 


8 8 


66 4 




32 12 





50 1 


24 1 


126 


23 4 


131 


8 3 


65 14 




32 17 


0: 


60 6 


24 4 


127 


23 6 


132 


8 3 


66 4 




33 2 





60 11 


24 6 


128 


23 8J 


133 


8 3 


66 14 




33 7 


0; 


51 3 


24 8 


129 


23 lol 


184 


8 3 


67 4 




83 12 





61 8 


24 10 


130 


24 Cf 


136 


8 8 


67 14 




33 17 





52 


26 


131 


24 8 


136 


8 3 


68 4 




34 2 





62 6 


26 3 


182 


24 6} 


137 


8 3 


68 14 


1 


34 7 





62 10 


26 6 


133 


24 7 


138 


8 3 


69 4 


1 


84 12 


Oi 


53 2 


26 7 


134 


24 9 


139 


8 8 


69 14 




34 17 


Oi 


63 7 


26 9 


136 


26 


140 


8 8 


70 4 


1 


36 2 


0\ 


64 


26 


136 


26 2 


141 


8 3 


70 14 


1 


36 7 





54 4 


26 2 


137 


26 4, 
26 6| 


142 


8 8 


71 4 


li 


86 12 


0^ 


54 9 


26 4 


188 


143 


8 8 


71 14 


1 


36 17 





66 1 


26 6 



Digitized by "KJVJKJW '' 



SH ERRY & 1 ENT, at the 2/6 Duty, [9 

Induding the extra i per cent 
108 Gallons to Batt, Duty £13 lOt. Sd, 52 Dosen to Bu&. 



008T IN BOND 


COST DUTY PAID. | 


Butt. 


Gallon. 


Butt. 


Hogshead. 


Quarter GujBk. 


Dosen. 


Gallon. 


£ 




d. 


£ 9. 


d. 


£ *. 


rf. 


£ *. 


d. 


9, 


d. 


*. d. 


7 • 




H 


20 10 


8 


10 5 




5 2 


8 


7 


10 


3 9 


8 




4 


21 10 


8 


10 15 




5 7 


8 


8 


3 


3 11 


9 




8^ 


22 10 


8 


11 5 




5 12 


8 


8 


8 


4 2 


10 




10 


23 10 


8 


11 15 




5 17 


8 


9 





4 4 


11 


2 


H 


24 10 


8 


12 5 




6 2 


8 


9 


5 


4 6 


12 


2 


2i 


25 10 


8 


12 15 




6 7 


8 


9 


9 


4 8 


13 


2 


4 


26 10 


8 


13 5 




6 12 


8 


10 


2 


4 10 


14 


2 


7 


27 10 


8 


13 15 




6 17 


8 


10 


7 


5 1 


15 


2 


91 


28 10 


8 


14 5 




7 2 


8 


1» 


11 


5 3 


16 


2 11} 


29 10 


8 


14 15 




7 7 


8 


11 


4 


5 5 


17 


3 


If 


30 10 


8 


15 5 




7 12 


8 


11 


8 


5 7 


18 


3 


4^ 


31 10 


8 


15 15 




7 17 


8 


12 


1 


5 10 


19 


3 


6 


32 10 


8 


16 5 




8 2 


8 


12 


6 


6 


20 


3 


H 


33 10 


6 


16 15 




8 7 


8 


12 10 


6 2 


21 


3 


m 


84 10 


8 


17 5 




8 12 


8 


13 


3 


6 4 


22 


4 


o| 


35 10 


h 


17 15 




8 17 


8 


13 


8 


6 6 


23 


4 


3 


36 10 


8 


18 5 




9 2 


8 


14 





6 9 


24 


4 


H 


37 10 


8 


18 15 




9 7 


8 


14 


6 


6 11 


25 


4 


r 


38 10 


8 


19 5 




9 12 


8 


14 


9 


7 1 


26 


4 


9^ 


39 10 


8 


19 15 




9 17 


8 


15 


2 


7 3 


27 


5 





40 10 


8 


20 5 




10 2 


8 


15 


7 


7 6 


28 


5 


2 


41 10 


8 


20 15 




10 7 


8 


15 


11 


7 8 


29 


5 


4 


42 10 


8 


21 5 




10 12 


8 


16 


4 


7 10 


3> 


5 


6 


43 10 


8 


21 15 




10 17 


8 


16 


8 


8 


31 


5 


8 


44 10 


8 


22 5 




11 2 


8 


17 


1 


8 2 


32 


5 


11 


45 10 


8 


22 15 




11 7 


8 


17 


6 


8 5 


33 


6 


\\ 


46 10 


8 


23 5 




11 12 


8 


17 


10 


8 7 


34 


6 


H 


47 10 


8 


23 15 




11 17 


8 


18 


3 


8 9 


35 


6 


^\ 


48 10 


8 


24 5 




12 2 


8 


18 


8 


8 11 


36 


6 


8 


49 10 


8 


24 15 




12 7 


8 


19 





9 2 


87 


6 


10 


50 10 


8 


25 5 




12 12 


8 


19 


5 


9 4 


88 


7 


H 


51 10 


8 


25 15 




12 17 


8 


19 


9 


9 6 


39 


7 


% 


52 10 


8 


26 5 




13 2 


8 


20 


2 


9 8 


40 


7 


i 


53 10 


8 


26 15 




13 7 


8 


20 


7 


9 10 


41 


7 


T 


54 10 


8 


27 5 




13 12 


8 


20 


11 


10 1 


42 


7 


91 


55 10 


8 


27 15 




13 17 


8 


21 


4 


10 3 


43 


7 11} 


56 10 


8 


28 5 




14 2 


8 


21 


8 


10 5 


44 


8 


H 


57 10 


8 


2S 15 




14 7 


8 


22 


1 


10 7 


45 


8 


4 


58 10 


8 


29 5 




14 12 


8 


22 


6 


10 10 


46 


8 


6 


59 10 


8 


29 15 




14 17 


8 


22 


10 


11 


47 


8 


81 


60 10 


8 


30 5 




15 2 


8 


23 


3 


11 2 


48 


8 10} 


61 10 


8 


30 15 




15 7 


8 


23 


8 


11 4 


49 


9 


Of 


62 10 


8 


31 5 




15 12 


8 


24 





11 6 


50 


9 


8 


63 10 


8 


31 15 




15 17 


8 


24 


5 


11 9 



d by Google 



[10] 

SHERRY & TENT, at the 2/ft Duty (contmued). 



COST IN BOND 


008T iJUTy PAID. 1 


B'ltt 


Gallon. 


Butt. 


Hogshead. 


Quarter Oaak. 


Doaen. 


Oallon 


£ 


8 


d 


£ s. d. 


£ s. d 


£ 8. 


d. 


«. d. 


8. d. 


61 


9 


H 


64 10 8 


82 6 4 


16 2 


8 


24 9 


11 11 


62 


9 


U 


66 10 8 


32 16 4 


16 7 


8 


26 2 


12 1 


63 


9 


^ 


66 10 8 


33 6 4 


16 12 


8 


25 7 


12 3 


64 


10 





67 10 8 


33 15 4 


16 17 


8 


26 11 


12 6 


66 


10 


2 


68 10 8 


34 6 4 


17 2 


8 


26 4 


12 8 


66 


10 


4i 


69 10 8 


34 16 4 


17 7 


8 


26 8 


12.10 


67 


10 


6 


70 10 8 


36 6 4 


17 12 


8 


27 1 


13 


68 


10 


8| 


71,10 8 


36 16 4 


17 17 


8 


27 6 


13 2 


69 


10 


11 


72 10 8 


36 6 4 


18 2 


8 


27 10 


13 6 


60 


11 


I5 


73 10 8 


36 16 4 


18 7 


8 


28 3 


13 7 


61 


11 


3 


74 10 8 


37 6 4 


18 12 


8 


28 8 


18 9 


62 


11 


6 


76 10 8 


37 16 4 


18 17 


8 


29 


13 11 


63 


11 


8 


76 10 8 


38 6 4 


19 2 


8 


29 6, 


14 2 


64 


U 


10 


77 10 8 


38 16 4 


19 7 


8 


29 9 


14 4 


66 


12 


Oj 


78 10 8 


39 6 4 


19 12 


8 


30 2 


14 6 


66 


12 


21 


79 10 8 


39 16 4 


19 17 


8 


30 7 


14 8 


67 


12 


H 


80 10 8 


40 6 4 


20 2 


8 


30 11 


14 10 


68 


12 


7 


81 10 8 


40 16 4 


20 7 


8 


31 4 


16 1 


69 


12 


H 


82 10 8 


41 6 4 


20 12 


8 


31 8 


16 8 


70 


12 11} 


83 10 8 


41 16 4 


20 17 


8 


32 1 


16 6 


71 


13 


Ij 


84 10 8 


42 6 4 


21 2 


8 


32 6 


16 7 


72 


13 


4 


86 10 8 


42 16 4 


21 7 


8 


32 10 


16 10 


73 


13 


6 


86 10 8 


43 6 4 


21 12 


8 


33 3 


16 


74 


13 


84 


87 10 8 


43 16 4 


21 17 


8 


33 8 


16 2 


76 


13 10} 


88 10 8 


44 6 4 


22 2 


8 


34 


16 4 


76 


14 


Of 


89 10 8 


44 16 4 


22 7 


8 


34 6 


16 6 


77 


14 


3* 


90 10 8 


46 6 4 


22 12 


8 


34 .9 


16 9 


78 


14 


5i 


91 10 8 


46 16 4 


22 17 


8 


36 2 


16 11 


79 


14 


A 


92 10 8 


46 6 4 


23 2 


8 


36 7 


17 1 


80 


14 


H 


93 10 8 


46 16 4 


23 7 


8 


35 11 


17 3 


81 


16 





94 10 8 


47 6 4 


23 12 


8 


36 4 


17 6 


82 


16 


2 


96 10 8 


47 16 4 


23 17 


8 


36 8 


17 8 


83 


16 


t\ 


96 10 8 


48 6 4 


24 2 


8 


37 1 


17 10 


84 


16 


97 10 8 


48 16 4 


24 7 


8 


37 6 


18 


8-5 


16 


81 


98 10 8 


49 6 4 


24 12 


8 


37 10 


18 2 


86 


16 iri 


99 10 8 


49 16 4 


24 17 


8 


38 3 


18 6 


.87 


16 


It 


100 10 8 


60 6 4 


26 2 


8 


38 8 


18 7 


88 


16 


101 10 8 


60 16 4 


26 7 


8 


39 


18 9 


89 


16 


5? 


102 10 8 


61 6 4 


26 12 


8 


39 6 


18 11 


90 


16 


8^ 


103 10 8 


61 16 4 


26 17 


8 


39 9 


19 2 


91 


16 


10 


104 10 8 


62 6 4 


26 2 


8 


40 2 


19. 4 


92 


17 


Oi 


106 10 8 


62 16 4 


26 7 


8 


40 7 


19 6 


93 


17 


2i 


106 10 8 


63 6 4 


26 12 


8 


40 11 


19 8 


94 


17 


H 


107 10 8 


63 16 4 26 17 


8 


41 4 


19 10 



d by Google 



[»l] 



SHERRY & TENT, at the 2/6 Duty {conUnued). 


8T IN BOND 




COST 


DUTY PAID. 1 


Butt. 


Gallon. 


Butt 


Hogshead. 


Quarter Cask. 


DOMQ 


OaUon. 
*. d. 


^ 


» d. 


£ *. 


d. 


£ 8. d. 


£ 8. 


d. 


». d 


96 


17 7 


108 10 


8 


6^ 6 4 


27 2 


8 


41 8 


20 1 


96 


^^ ,?! 


109 10 


8 


54 16 4 


27 7 


8 


42 1 


20 3 


97 


17 11* 


no 10 


8 


66 6 4 


27 12 


8 


42 6 


2> 6 


98 


18 If 


HI 10 


8 


56 15 4 


27 17 


8 


42 10 


20 7 


99 


18 4 


112 10 


8 


66 6 4 


28 2 


8 


43 3 


20 10 


100 


18 6 


113 10 


8 


66 16 4 


28 7 


8 


43 '8 


21 


101 


18 %i 


114 10 


8 


67 6 4 


28 12 


8 


44 


21 2 


102 


18 10^ 


115 10 


8 


67 16 4 


28 17 


8 


44 6 


21 4 


103 


19 Oj 


116 10 


8 


68 6 4 


29 2 


8 


44/ 9 


21 6 


104 


19 3 


117 10 


8 


68 16 4 


29 7 


8 


46 2 


21 9 


106 


19 65 


118 10 


8 


69 6 4 


29 12 


8 


45 7 


21 11 


106 


19 7, 


419 10 


8 


69 16 4 


29 17 


8 


46 11 


22 1 


107 


19 9 


120 10 


8 


60 6 4 


30 2 


8 


46 4 


n 3 


108 


20 


121 10 


8 


60 16 4 


80 7 


8 


46 8 


22 6 


109 


20 2 


122 10 


8 


61 6 4 


80 12 


8 


47 1 


22 8 


110 


20 43: 


123 10 


8 


61 15 4 


30 17 


8 


47 6 


22 10 


111 


20 6 


124 10 


8 


62 6 4 


31 2 


8 


47 10 


23 


112 


20 8 


125 10 


8 


62 16 4 


81 7 


a 


48 3 


23 2 


113 


20 11 


126 10 


8 


63 6 4 


31 12 


8 


48 8 


23 6 


114 


21 \i 


127 10 


8 


63 16 4 


81 17 


8 


49 


23 7 


116 


21 3i 


128,10 


8 


64 6 4 


32 2 


8 


49 6 


23 9 


116 


21 6^ 


129 10 


8 


64 16 4 


32 7 


8 


49 9 


23 11 


117 


21 8 


130 10 


8 


65 6 4 


32 12 


8 


50 2 


24 2 


118 


21 10 


131 10 


8 


66 16 4 


82 17 


8 


60 7 


24 4 


119 


22 01 
22 2| 


132 10 


8 


66 6 4 


33 2 


8 


60 11 


24 6 


120 


133 10 


8 


66 16 4 


33 7 


8 


61 4 


24 8 


121 


^2 ^* 


134 10 


8 


67 f^ 4 


33 12 


8 


61 8 


24 10 


122 


22 7 


136 10 


8 


67 16 4 


33 17 


8 


62 1 


25 1 


123 


22 9i 


136 10 


8 


68 6 4 


34 2 


8 


62 6 


26 3 


124 


22 11 


137 10 


8 


68 16 4 


34 7 


8 


62 10 


26 6 


126 


23 1; 


138 10 


8 


69 6 4 


34 12 


8 


63 3 


26 7 


126 


23 4 


139 10 


8 


69 16 4 


34 17 


8 


53 8 


26 10 


127 


23 6 


140 10 


8 


70 6 4 


36 2 


8 


64 


26 


128 


23 8J 


141 10 


8 


70 16 4 


86 7 


8 


64 6 


26 2 


129 


23 lOi 


142 10 


8 


71 6 4 


36 12 


8 


64 9 


26 4 


130 


24 0* 


143 10 


8 


71 16 4 


36 17 


8 


65 2 


26 6 


131 


24 8 


144 10 


8 


72 6 4 


36 2 


8 


65 7 


26 9 


132 


24 6 


146 10 


8 


72 16 4 


36 7 


8 


65 11 


26 11 


133 


24 7; 


146 10 


8 


73 6 4 


36 12 


8 


66 4 


27 1 


134 


24 9: 


147 10 


8 


73 16 4 


86 17 


8 


66 8 


27 3 


136 


26 


148 10 


8 


74. 6 4 


37 2 


8 


67 1 


27 6 


136 


25 2 


149 10 


8 


74 16 4 


37 7 


8 


67 6 


27 8 


137 


25 4i 

26 61 


160 10 


8 


76 6 4 


37 12 


8 


67 10 


27 10 


138 


161 10 


8 


76 16 4 


37 17 


8 


68 3 


28 



d by Google 



12] MADEIRA & CAPE, at the IZ-Duty, 

Inditdinff thi extra | per cent 
92 Oalloni to Pipe, Daty £4 12«. Zd. 44 Dozen to Pipe. 



COST IN BOND 


COST DUTY PAID. | 


PipeL 


GaUon. 


Pipe. 


Hogshead. 


Quarter C^Mk. 


Dozen. 
«. d. 


GaUon. 


£ 


t. 


d. 


£ «. 


d 


£ i. d 


£ 8. 


d. 


«. a. 


12 


2 


^t 


16 12 


3 


sen 


4 3 


0! 


7 


6 


3 7 


13 


2 


4 


17 12 


3 


8 16 1 


4 8 


0] 


8 





3 9 


14 


3 


o| 


18 12 


3 


9 6 1 


4 13 


0= 


8 


6 


4 


16 


3 


3 


19 12 


3 


9 16 1 


4 18 


oi 


8.10 


4 3 


16 


3 


5 


20 12 


3 


10 6 1 


6 3 


0! 


9 


4 


4 5 


17 


3 


8 


21 12 


3 


10 16 1 


6 8 


0! 


9 


9 


4 8 


18 


3 


10 


22 12 


3 


U 6 1 


5 13 


0! 


10 


3 


4 10 


19 


4 


1 


23 12 


3 


11 16 1 


5 18 


10 


8 


6 I 


20 


4 


4 


24 12 


3 


12 6 1 


6 3 


0' 


11 


2 


5 4 


21 


4 


n 


25 12 


3 


12 16 1; 


6 8 


0= 


11 


7 


5 6 


22 


4 


26 12 


3 


13 6 i; 


6 13 


0^ 


12 


1 


5 9 


23 


5 





27 12 


3 


13 16 i: 


6 18 


0= 


12 


6 


6 


24 


5 


2J 


28 12 


3 


14 6 1; 


7 3 


0^ 


13 





6 2 


25 


5 


5 


29 12 


3 


14 16 1 


7 8 


0^ 


13 


5 


6 5 


26 


5 


7| 
10: 


30 12 


3 


16 6 1; 


7 13 


0= 
0^ 


13 


10 


6 7 


27 


5 


31 12 


3 


16 16 1; 


7 18 


14 


4 


6 10 


28 


6 


1 


32 12 


3 


16 6 1 


8 3 


0= 


14 


9 


7 1 


29 


6 


3 


33 12 


3 


16 16 1 


8 8 


t 


15 


3 


7 3 


30 


6 


6 


34 12 


3 


17 6 1 


8 13 


15 


8 


7 6 


31 


6 


8 
11: 


35 12 


3 


17 16 J 


8 18 





16 


2 


7 8 


32 


6 


36 12 


3 


18 6 1: 


9 3 


0= 


16 


7 


7 11 


33 


7 


2 


37 12 


3 


18 16 i; 


9 8 


0^ 


17 


1 


8 2 


34 


7 


4i 


38 12 


3 


19 6 1^ 


9 13 


0= 


17 


6 


8 4 


35 


7 


H 


39 12 


3 


19 16 i; 


9 18 


t 

Oi 

0' 
0! 
0^ 
0' 
0^ 
0' 


18 





8 7 


36 


7 


H 


40 12 


3 


20 6 1 


10 3 


18 


5 


8^ 9 


37 


8 


o} 


41 12 


3 


20 16 I 


10 8 


18 10 


9 


38 


8 


3 


42 12 


3 


21 6 1; 


10 13 


19 


4 


9 3 


39 


8 


6 


43 12 


3 


21 16 1 


10 18 


19 


9 


9 5 


40 


8 


8: 


44 12 


3 


22 6 1 


11 3 


20 


3 


9 8 


41 


8 


10' 


46 12 


3 


22 16 1 


11 8 


20 


8 


9 10 


42 


9 


1; 


46 12 


3 


23 6 1 


11 13 


21 


2 


10 1 


43 


9 


4 


47 12 


3 


23 16 1 


11 18 


21 


7 


10 4 


44 


9 


S! 


48 12 


3 


24 6 1 


12 3 


0! 


22 


1 


10 6 


45 


9 


49 12 


3 


24 16 1 


12 8 


0- 

0= 


22 


6 


10 9 


46 


10 





50 12 


3 


25 6 1 


12 13 


23 





11 


47 


10 


2J 


51 12 


3 


25 16 1 


12 18 


0' 


23 


5 


11 2 


48 


10 


5 


52 12 


3 


26 6 1 


13 3 


0' 


23 


10 


11 5 


49 


10 


7f 


53 12 


3 


26 16 1 


13 8 


0= 


24 


4 


11 7 


50 


10 


io| 


54 12 


3 


27 6 1 


13 13 


0= 


24 


9 


11 10 


51 


11 


1 


56 12 


3 


27 16 1 


13 18 


25 


3 


12 1 


52 


11 


3 


56 12 


3 


28 6 1 


14 3 


0' 


25 


8 


12 3 


53 


11 


6 


57 12 


3 


28 16 1 


14 8 


0' 


26 


2 


12 6 


54 


u 


8 


58 12 


3 


29 6 1 


14 13 


0= 


26 


7 


12 8 


55 


11 


11; 


59 12 


3 


29 16 1 


14 18 


0! 


27 


1 


12 U 


56 


12 


2 


60 12 


3 


30 6 1 


15 3 


0! 


27 


6 


13 2 



Digitized by "KJVJKJW '' 



[18] 



MADEIRA, &c., at the 1/- Duty (continued). 


IDOST IN BOND 


' COST DUTY PAID. | 


Pipe. 


Gallon. 


Pip*. 


Hogshead. 


Quarter Oask. 


Doaen. 


Gallon. 


£ 


t. 


d. 


£ t. d. 


£ t. 


d. 


£ 9. d. 


s. 


d. 


.. d. 


67 


12 


4; 


61 12 3 


30 16 




16 8 0: 


28 





13 4 


68 


12 


7: 


62 12 3 


31 6 




15 13 0= 


28 


6 


13 7 


69 


12 


9 


63 12 3 


31 16 


1 


15 18 0= 


28 


10 


13 9 


60 


13 





64 12 3 


32 6 


1 


16 3 Oi 


29 


4 


14 


61 


13 


3 


65 12 3 


32 16 




16 8 


29 


9 


14 3 


62 


13 


6 
8; 


66 12 3 


33 6- 


1 


16 13 C^ 


30 


3 


14 6 


63 


13 


67 12 3 


33 16 




16 18 0^ 


30 


8 


14 8 


64 


13 


10^ 


68 12 3 


34 6 




17 3 


31 


2 


14 10 


66 


14 


1 


69 12 3 


34 16 




17 8 0^ 


31 


7 


16 1 


66 


14 


4 


70 12 3 


36 6 




17 13 0^ 


32 


1 


16 4 


67 


14 


H 


71 12 3 


35 16 




17 18 i>' 


32 


6 


15 6 


68 


14 


H 


72 12 3 


36 6 




18 3 0= 
18 8 0; 


33 





16 9 


69 


16 





73 12 3 


36 16 




33 


6 


16 


70 


16 


H 


74 12 3 


37 6 




18 13 0= 


33 


10 


16 2 


71 


16 


6 


75 12 3 


37 16 




18 18 0= 


•34 


4 


16 6 


72 


15 


H 


76 12 3 


38 6 


1 


19 3 0= 


34 


9 


16 7 


73 


15 


10; 


77 12 3 


38 16 


1 


19 8 0; 


36 


3 


16 10 


74 


16 


1 


78 12 3 


39 6 


1 


19 13 0= 


35 


8 


17 1 


76 


16 


3 


79 12 3 


39 16 


1 


19 18 0= 


36 


2 


17 3 


76 


16 


6 


80 12 3 


40 6 


20 3 0^ 


36 


7 


17 6 


77 


16 


8 


81 12 3 


40 16 


1 


20 8 0= 


37 


1 


17 8 


78 


16 


11 


82 12 3 


41 6^ li 


20 13 0= 


37 


6 


17 11 


79 


17 


2 


83 12 3 


41 16 




20 18 0= 


38 





18 2 


80 


17 


^1 


84 12 3 


42 6 




21 3 0; 


38 


6 


18 4 


81 


17 


7: 


86 12 3 


42 16 




21 8 0: 


38 


10 


18 7 


82 


17 


9 


86 12 3 


43 6 


1 


21 13 Oi 


39 


4 


18 9 


83 


18 





87 12 3 


43 16 




• 21 18 0] 


39 


9 


19 


£4 


18 


3 


88 12 3 


44 6 




22 3 0= 


40 


3 


19 3 


86 


18 


6i 


89 12 3 


44 16 




22 8 0= 
22 13 t: 
22 18 (; 


40 


8 


19 6 


86 


18 


H 


90 12 3 


45 6 


1 


41 


2 


19 8 


87 


18 


io| 


91 12 3 


46 16 


1- 


41 


7 


19 10 


. 88 


19 


u 


92 12 3 


46 6 




23 3 0; 


42 


1 


20 1 


89 


19 


4 


93 12 3 


46 16 


23 8 0; 
23 13 0: 
23 18 0; 


42 


6 


20 4 


90 


19 


6f 


94 12 3 


47 6 


1 


43 





20 6 


91 


19 


4 


96 12 3 


47 16 


1 


43 


6 


20 9 


92 


20 





96 12 3 


48 6 




24 3 0: 


43 10 1 


21 


93 


20 


n 


97 12 3 


48 16 


1 


24 8 0; 


44 


4 


21 2 


94 


20 


6 


98 12 3 


49 6 




24 13 
24. 18 


44 


9 


21 6 


95 


20 


7# 


99 12 8 


49 16 


1: 


46 


3 


21 7 


96 


20 10| 


100 12 3 


60 6 


1 


25 3 


46 


8 


21 10 


97 


21 


1 


101 12 3 


60 16 




25 8 0; 


46 


2 


,22 1 


98 


21 


3| 


102 12 S 


61 6 


1 


25 13 


46 


7 


22 3 


99 


21 


3 


103 12. 3 


61 16 




26 18 0: 


47 


1 


22 6 


100 


21 


104 12 3 


62 6 


1 


26 3 C> 


47 


6 


22 8 


101 


2111^ 


106 12 8 


62 16 


^ 


26 8 


48 





22 11 



d by Google 



[14] 



MADEIRA. 


&C., at the 1/- Duty {poniJmued). 


OOST IN BOND 


COST DDTI PAID. | 


Pipe. 


OaUod. 


Pipe. 


flogthead. 


Quarter OMk 


. DoMn. 


GkUoti. 


£ 


«. d. 


£ «. 


d. 


£ «. 




& 9. d 


9. d. 


9, d. 


102 


22 2 


106 12 


8 


53 6 




26 13 0^ 


, 48 5 


23 2 


103 


22 4 


107 12 


3 


53 16 




26 18 


48 10 


23 4 


104 


22 7 


108 12 


3 


54 6 




27 3 


49 4 


23 7 


105 


22 9 


109 12 


3 


54 16 




27 8 


49 9 


23 9 


106 


23 


110 12 


8 


55 6 




27 13 


50 8 


24 


107 


23 3 


111 12 


3 


55 16 




27 18 


50 8 


24 3 


108 


23 5 


112 12 


3 


56 6 




28 3 


51 2 


24 5 


109 


23 8 


113 12 


3 


56 16 




28 8 0^ 


51 7 


24 8 


110 


23 10 


114 12 


3 


57 6 




28 13 


52 1 


24 10 


111 


24 1 


115 12 


3 


57 16 




28 18 


52 6 


26 1 


112 


24 4 


116 12 


3 


58 6 




29 3 0^ 


53 


25 4 


113 


24 6J 


117 12 


3 


58 16 




29 8 Oi 


53 5 


25 6 


114 


24 9l 


118 12 


3 


59 6 




29 13 


53 10 


25 9 


115 


25 


119 12 


3 


59 16 




29 18 0; 


54 4 


26 


116 


25 7\ 


120 12 


3 


60 6 




30 8 


54 9 


26 2 


117 


25 5 


121 12 


3 


60 16 




30 8 


55 3 


26 5 


118 


25 71 
25 10| 


122 12 


3 


61 6 




30 13 


56 8 


26 7 


119 


123 12 


3 


61 16 




30 18 


56 2 


26 10 


120 


26 1 


124 12 


3 


62 6 




31 3 


56 7 


27 I 


121 


26 3} 


125 12 


3 


62 16 




31 8 


57 1 


27 8 


122 


2d 6: 


126 12 


3 


63 6 




31 13 


57 6 


27 6 


123 


\7& 8 


127 12 


3 


63 16 




31 18 


58 


27 8 


124 


26 11: 


128 12 


3 


64 6 




32 3 D 


58 5 


27 11 


125 


27 2 


129 12 


3 


64 16 




32 8 


58 10 


28 2 


126 


27 4f 


130 12 


3 


65 6 




32 13 0; 


59 4 


28 4 


127 


27 7: 


131 12 


3 


65 16 




32 18 Oi 


59 9 


28 7 


128 


27 9 


132 12 


3 


66 6 




33 3 


60 3 


28 


129 


28 


133 12 


3 


66 16 




33 8 


60 8 


29 


130 


28 3 


134 12 


3 


67 6 




33 13 0; 


61 2 


29 3 


131 


28 b\ 


185 12 


3 


67 16 




33 18 0; 


61 7 


29 5 


,132 


28 8 


136 12 


3 


68 6 




34 3 


62 1 


29 8 


133 


28 10 


137 12 


3 


68 16 




34 8 0> 


62 6 


29 10 


134 


29 L 


138 11 


3 


69 6 




34 13 


63 


30 1 


135 


29 4 


139 12 


3 


69 16 




34 18 


63 6 


30 4 


136 


29 6} 


140 12 


3 


70 6 




35 3 


63 10 


3) 6 


137 


29 9| 


141 12 


3 


70 16 




35 8 


64 4 


30 9 


138 


30 


142 12 


3 


71 6 




35 13 


64 9 


31 


189 


30 2} 


143 12 


3 


71 16 




35 18 


65 3 


81 2 


140 


30 5 


144 12 


3 


72 6 




36 3 


65 8 


31 5 


141 


30 71 
30 10| 


145 12 


3 


72 16 




36 8 


66 2 


31 7 


142 


146 12 


3 


73 6 




36 13 


66 7 


31 10 


143 


31 1 


147 12 


3 


73 16 




36 18 


67 1 


82 1 


144 


31 8 


148 12 


3 


74 6 




37 3 


67 6 


32 8 


145 


31 6 


149 12 


3 


74 16 




37 8 a 


68 


82 6 


146 


31 » 


150 12 


8 75 6 


J, 


37 13 ^ 


68 5 « 82 II 1 



Digitized by \^J^^ V7 V l' 



MADE I RA & CAPE, at the 2/6 Duty, 

IndHOhig tkg extra | jMr cent 
92 Gallons to Pipe, Duty £1 1 J0». Id. 44 Doaen to Pipe. 



oosrjy BONDi 


COPT DUTY PAID. 


^^^^ 






Pipe 


Gallon. 


Pipe. 


Hogshead. 


Quarter Oask. 


Dozen. 


Gallon, 


£ 


t. 


d. 


£ «. d. 


£ «. 


d. 


£ t. d. 


«. 


d. 


T."^. 


12 


2 


H 


23 10 7 


11 15 


3 


6 17 7: 


10 


8 


5 1 


13 


2 


9 


24 10 7 


12 5 


3 


6 2 7^ 


11 


1 


5 3 


14 


3 





25 10 7 


12 15 


3 


6 7 •7: 


11 


7 


5 6 


15 


3 


3 


26 10 7 


13 5 


3 


6 12 7' 


12 





5 9 


16 


3 


5} 


27 10 7 


13 15 


3 


6 17 7: 


12 


6 


5 11 


17 


3 


1 


28 10 7 


14 5 


3 


7 2 7^ 


11 


11 


6, 2 


18 


3 


29 10 7 


14 15 


3 


7 7 7; 


13 


5 


6 4 


19 


4 


30 10 7 


15 5 


3 


7 12 7: 


13 10 


6 7 


20 


4 


4 


31 10 7 


15 15 


3 


7 17 7; 


14 


3 


6 10 


21 


4 


^f 


32 10 7 


16 5 


3 


8 2 7i 


14 


9 


7 


22 


4 


9; 


33 10 7 


16 15 


3 


8 7 7= 
8 12 7'- 
8 17 7i 


15 


2 


7 8 


23 


5 





34 10 7 


17 5 


3 


15 


8 


7 6 


24 


5 


2J 


35 10 7 


17 15 


3 


16 


1 


7 8 


25 


5 


5 


36 10 7 


18 5 


3 


9 2 7= 


16 


7 


7 11 


26 


5 


7} 


37 10 7 


18 15 


3 


9 7 7= 


17 





8 1 


27 


5 


io| 


33 10 7 


19 6 


3 


9 12 7; 


17 


6 


8 4 


28 


6 


1 


39 10 7 


19 15 


3 


9 17 7: 


17 U 


8 7 


29 


6 


8^ 


40 10 7 


20 5 


3 


10 2 7^ 


18 


5 


8 9 


80 


6 


41 10 7 


20 15 


3 


10 7 7 
10 12 7 


18 


10 


9 u 


31 


6 


42 10 7 


21 5 


3 


19 


3 


9 2 


32 


6 


^H 


43 10 7 


21 15 


.3 


10 17 7i 


19 


9 


9 5 


33 


7 


2 


44 10 7 


22 5 


3 


11 2 7 


20 


2 


9 8 


34 


7 


4; 

7 


45 10 7 


22 15 


3 


11 7 7; 


20 


8 


9 10 


35 


7 


46 10 7 


23 5 


3 


11 12 7 


21 


1 


10 1 


36 


7 


9= 


47 10 7 


23 15 


3 


11 17 7 


21 


7 


10 3 


37 


8 


Oi 


48 10 7 


24 5 


3 


12 2 7 


22 





10 6 


38 


8 


3 


49 10 7 


24 15 


3 


12 7 7i 


22 


6 


10 9 


39 • 


8 


^ 


50 10 7 


25 5 


3 


12 12 7= 


22 


11 


10 11 


40 


8 


H 


51 10 7 


25 15 


3 


12 17 7-; 


23 


5 


11 3 


41 


8 lOf 


52 10 7 


26 5 


3 


13 2 7i 


23 


10 


11 4 


42 


9 


IJ 


53 10 7 


26 15 


3 


13 7 7: 


24 


3 


11 7 


43 


9 


4 


64 10 7 


27 5 


3 


13 12 7 


24 


9 


11 10 


44 


9 


^i 


55 10 7 


27 15 


3 


13 17 7: 


25 


2 


12 


45 


9 


9i 


56 10 7 


28 5 


3 


14 2 7= 


25 


8 


12 8 


46 


10 





57 10 7 


28 15 


3 


14 7 7i 


26 


1 


12 6 


47 


10 


^ 


68 10 7 


29 5 


3 


14 12 7; 


26 


7 


12 8 


48 


10 


6 


69 10 7 


29 15 


3 


14 17 7: 


27 





12 11 


49 


10 


n 

10: 


60 10 7 


30 5 


3 


15 2 7; 


27 


6 


18 1 


50 


10 


61 10 7 


30 15 


3 


15 7 7: 
15 12 7i 


27 


11 


13 4 


51 


11 


1 


62 10 7 


31 5 


3; 


28 


5 


l^ 7 


52 


11 


H 

6 
8 


63 10 7 


31 15 


3 


15 17 7: 

16 2 7: 


28 10 


]3 9 


53 


11 


64 10 7 


32 6' 


3 


29 


3 


14 


54 


11 


65 10 7 


32 15 


3 


16 7 7| 


29 


9 


14 2 


65 


11 


11 


66 10 7 


33 5 


3 


16 12 7| 


30 


2 


14 5 


66 


12 


2 


67 10 7 


33 15 


3 


16 17 7} 


3D 


8 


14 8 



d by Google 



[16 J 



MADEIRA, &c., at the 2/6 Daty (continued). 


308T IN BOND 


COST DUTY PAID. | 


Plpa 


Oallon. 


Pipe. 


Hogshead. 


QiiarterCaAk. 


Dozen. 


OaUon. 


£ 


t. 


d 


£ 9, d. 


£ «. 


<i. 


£ a. d. 


«. d. 


«. dL 


57 


12 


H 


68 10 7 


34 5 


3, 


17 2 7J 


31 1 


14 10 


68 


12 


7| 


69 10 7 


34 15 


3 


17 7 7: 


31 7 


16 1 


69 


12 




70 10 7 


35 5 


3 


17 12 7: 


32 


16 8 


60 


13 




71 10 7 


36 16 


3 


17 17 7; 


32 6 


16 ^ 


61 


13 


3 


72 10 7 


36 6 


3. 


18 2 7 


32 11 


16 9 


62 


13 


H 


73 10 7 


36 15 


3: 


18 7 7 


33 5 


16 11 


63 


13 


sI 


74 10 7 


37 6 


3; 


18 12 7 


33 10 


16 2 


64 


13 10} 


76 10 7 


37 15 


3i 


18 17 7 


34 3 


16 4 


66 


14 


li 


76 10 7 


38 5 


3: 


19 2 7 


34 9 


16 7 


66 


14 


4 


77 10 7 


38 15 


3; 


19 7 7; 


36 2 


16 10 


67 


14 


6^ 


78 10 7 


39 6 


3; 


19 12 7 


36, 8 


17 


68 


14 


9 


79 10 7 


39 15 


3 


19 17 7 


36 1 


17 3 


69 


15 





80 IQ 7 


40 6 


'3 


20 2 7 


36 7 


17 6 


70 


15 


2i 


81 10 7 


40 15 


3 


20 7 7 


37 


17 8 


71 


16 


5' 


82 10 7 


41 5 


3 


20 12 7: 


37 6 


17 11 


72 


15 


7} 


83 10 7 


41 15 


3 


20 17 7: 


37 11 


18 1 


78 


15 


m 


84 10 7 


42 6 


3, 


21 2 7; 


38 6 


18 4 


74 


16 


1 


86 10 7 


42 15 


3; 


21 7 7; 


38 10 


18 7 


75 


r> 


H 

6 
11: 


86 10 7 


43 5 


3 


21 12 75 


39 3 


18 9 


76 


16 


87 10 7 


13 15 


3 


21 17 7i 


39 9 


19 


77 


16 


88 10 7 


44 5 


3 


22 2 7 


40 2 


19 2 


78 


16 


89 10 7 


44 15 


3 


22 7 7i 


40 8 


19 6 


79 


17 


2 


90 10 7 


46 5 


3 


22 12 7 


41 1 


19 8 


80 


17 


4i 

7; 


91 10 7 


46 15 


3 


22 17 7^ 


41 7 


19 10 


81 


17 


92 10 7 


46 6 


3 


23 2 7^ 


42 


20 1 


82 


17 


9; 


93 10 7 


46 15 


3 


23 7 7; 
28 12 7= 


42 6 


20 3 


83 


18 


0, 


94 10 7 


47 6 


3 


42 11 


20 6 


84 


18 


3 


95 10 7 


47 15 


3 


28 17 7\ 


43 5 


20 9 


85 


18 


5i 


96 10 7 


48 6 


3 


24 2 7i 


43 10 


20 11 


86 


18 


S. 


97 10 7 


48 15 


3 


24 7 7: 


44 3 


21 2 


87 


18 


10^ 


98 10 7 


49 6 


3 


24 12 7] 


44 9 


21 4 


ts 


19 


1. 


99 10 7 


49 15 


3 


24 17 7; 


46 2 


21 7 


89 


19 


4 


100 10 7 


50 6 


3 


26 2 7= 


46 8 


21 10 


90 


19 


6; 
9; 


101 10 7 


50 15 


3 


26 7 7j 


46 1 


22 


91 


19 


102 10 7 


51 5 


3 


26 12 7j 


46 7 


22 3 


92 


20 





103 10 7 


51 16 


3 


26 17 7 


47 


22 6 


93 


20 


'2i 


104 10 7 


52 5 


8 


26 2 7 


47 6 


22 8 


94 


20 


6 


106 10 7 


52 16 


3 


26 7 7; 


47 11 


22 U 


95 


20 


7} 

10; 


106 10 7 


53 6 


3 


26 12 7 


48 6 


23 1 


96 


20 


107 10 7 


'58 16 


3 


26 17 7 


48 10 


23 4 


97 


21 


1 


108 10 7 


54 6 


3 


27 2 7- 


49 3 


23 7 


98 


21 


H 


109 10 7 


54 16 


4 


27 7 7: 


49 9 


23 9 


99 


21 


6i 


no 10 7 


56 6 


3 


27 12 7: 


60 2 


24 


100 


21 


8: 


111 10 7 


66 16 


8 


27 17 7; 


60 8 


24 2 


101 


21 


11: 


112 10 7 


56 6 


3 


28 2 7: 


51 1 


24 6 



d by Google 



[17] 
MADE I R A, &c., at the 2/6 Daty (co>t^»«i). 



COST IN BONE 


COST DUTY PAID. | 


Pipe. 


GaUon. 


Pipe. 


Hogshead. 


Quarter Cask 


Doaen. 


Qallon. 


£ 


t. 


d. 


£ s. d. 


£ «. 


<{ 


£ s. d 


«. il. 


«. ii. 


102 


22 


2 


113 10 7 


56 16 


3 


28 7 7 


51 7 


24 8 


103 


24 


4 


114 10 7 


57 5 


3 


28-12 7 


52 


24 10 


104 


22 


7 


115 10 7 


57 15 


3 


28 17 7 


52 6 


25 1 


105 


22 


9 


116 10 7 


58 5 


3 


29 2 7= 


52 11 


25 3 


106 


23 





117 10 7 


58 15 


3 


29 7 7= 


53 5 


25 6 


107 


23 


3 


118 10 7 


59 5 


3 


29 12 7 


53 10 


25 9 


108 


23 


8: 


119 10 7 


59 15 


3 


29 17 7: 


54 3 


25 11 


109 


23 


120 10 7 


60 5 


3 


30 2 7i 


64 9 


26 2 


110 


23 


'I 


121 10 7 


60 16 


3 


30 7 7i 


66 2 


26 4 


111 


24 


122 10 7 


61 5 


3 


30 12 7 


66 8 


26 7 


112 


24 


4 


123 10 7 


61 15 


3 


30 17 7i 


56 1 


26 10 


113 


24 


6} 


124 10 7 


62 5 


3 


31 2 7- 


56 7 


27 


lU 


24 


9: 


126 JO i 


62 16 


3 


31 7 7- 


67 


27 8 


116 


25 





126 10 7 


63 5 


3 


31 12 7 


57 6 


27 6 


116 


26 


^ 


127 10 7 


63 15 


3 


31 17 7 


57 11 


27 8 


U7 


26 


6 


128 10 7 


64 5 


3 


32 2 7 


58 5 


27 11 


118 


26 


10: 


129 10 7 


64 15 


3 


32 7 7; 


58 10 


28 1 


119 


26 


130 10 7 


65 6 


3 


32 12 7 


59 3 


28 4 


120 


26 


1 


131 10 7 


66 15 


3 


32 17 7 


69 9 


28 7 


121 


26 


3 


132 10 7 


66 5 


3 


33 2 7 


60 2 


28 9 


122 


26 


6: 


133 10 7 


66 15 


3; 


33 7 7: 


60 8 


29 


123 


26 


8^ 


134 10 7 


67 6 


3: 


33 12 7= 


61 1 


29 2 


124 


26 


11: 


136 10 7 


67 15 


3 
3 


33 17 7 


61 7 


29 5 


125- 


27 


2 


136 10 7 


68 6 


34 2 7: 


62 


29 8 


126 


27 


4 


137 10 7 


68 15 


3 
3 


34 7 7: 


62 6 


29 10 


127 


27 


7 


138 10 7 


69 6 


34 12 7^ 


62 11 


30 1 


128 


27 


9 


139 10 7 


69 16 


3 


34 17 7\ 


63 5 


30 3 


129 


28 


0- 


140 10 7 


70 5 


3 


36 2 7= 


63 10 


30 6 


130 


28 


3' 


141 10 7 


70 16 


3; 


35 7 7: 


64 3 


30 9 


131 


28 


If 


142 10 7 


71 6 


3 


35 12 7 


64 9 


30 11 


132 


28 


143 10 7 


71 16 


3 


35 17 7= 


66 2 


31 2 


133 


28 lOll 


144 10 7' 


72 6 


3 


36 2 7; 


66 8 


31 4 


134 


29 


li 


146 iO 7 


72 16 


3 


36 7 7 


66 1 


31 7 


135 


29 


4 


146 10 7 


73 5 


h 


36 12 7 


66 7 


31 10 


136 


29 


^1 


147 10 7 


73 16 


3 
3 


36 17 7: 


67 


32 


137 


29 


148 10 7 


74 6 


37 2 7: 


67 6 


32 3 


138 


30 





149 10 7 


74 15 


3 


37 7 7 


67 11 


32 6 


139 


30 


n 


150 10 7 


76 6 


8 


37 12 7f 


68 6 


32 8 


140 


30 


6 


161 10 7 


75 15 


3 


87 17 7f 


68 10 


32 11 


141 


30 


.21 


L52 10 7 


76 5 


3 


38 2 7f 


69 3 


33 1 


142 


JO ] 


163 10 7 


76 15 


3 


88 7 7f 


69 9 


33 4 


143 


n 


1 


154 10 7 


77 6 


3 


38 12 7i 


70 2 


S3 7 


144 


)1 


H 


165 10 7 


77 16 


3 


38 17 7 


70 8 


33 9 


145 


U 


6| 


56 10 7 


78 5 


3 


39 2 7| 


71 1 


34 


146 31 


8 157 10 7 1 78 15 


3^ 


89 7 7} 


71 7 ' 84 2 



noogle 



[18] 

LISBON, BUGELUS & CALGAVELLOS, at the 1/- Duty. 

JnchidMi/Q tht extra A per cnU, 
117 Gallons to Butt, Duty £6 17*. Ad. 57 Dozen to Pipe. 



d by Google 



[19] 



LISBON, &c. 


at the 


1/- Duty, 




008TINB0ND 


COST DUTY PAID. i 


Pipa 


GaUon. 


Pipe. 


Hogshead. 


Quarter Ctuk. 
£ «. d. 


Dozen. 
«. d. 


Gallon, 
a. d. 


£ 


«. d. 


£ «. 


> " 


& %, d 


56 


9 6| 
9 8| 
9 10^ 


61 17 




30 18 8 


15 9 




21 


8i 


10 65 


57 


62 17 




31 8 8 


15 14 




22 


o| 


10 8J 


58 


63 17 




31 18 8 


15 19 




22 


4i 


10 io| 


59 


10 1 


64 17 




32 8 8 


16 4 




22 


9' 


11 l' 


60 


10 3. 


65 17 




32 18 8 


16 9 




23 


\\ 


11 3 


61 


10 5 


66 17 




33 8 8 


16 14 




23 


5j 


11 5 


62 


10 7 


67 17 




33 18 8 


16 19 




23 


^\ 


11 7 


63 


10 9 


68 17 




34 8 8 


17 4 




24 


A 


11 9 


64 


10 \\\ 
U l| 

11 3t 
U b\ 
11 7| 


69 17 




34 18 8 


17 9 




24 


6* 


11 Hi 


65 


70 17 




35 8 8 


17 14 




24 101 


12 l| 


66 


71 17 




35 18 8 


17 19 




25 


2A 


12 3i 


67 


72 17 




36 8 8 


18 4 




25 


12 5t 


68 


73 17 




36 18 8 


18 9 




25 


u" 


12 7i 


69 


ri 9i 


74 17 




37 8 8 


18 14 




26 


3 


12 9| 
12 Hi 


70 


11 Hi 


75 17 




37 18 8 


18 19 




26 


7i 


71 


12 IJ 


76 17 




38 8 8 


19 4 




26 


n| 


13 \\ 


72 


12 3^ 


77 17 




38 18 8 


19 9 




27 


3| 


13 3i 
13 51 


73 


12 5i 


78 17 




39 8 8 


19 14 




27 


8 


74 


12 n 
12 9| 
12 llj 


79 17 




39 18 8 


19 19 




28 


01 


13 7: 


75 


80 17 




40 8 8 


20 4 




28 


4- 


13 9= 


76 


81 17 




40 18 8 


20 9 




28 


A 


13 \\x 


77 


13 \\ 


82 17 




41 8 8 


20 14 




29 


(ll 


14 1= 


78 


13 4 


83 17 




41 18 8 


20 19, 




29 


6* 


14 4 


79 


13 6 


84 17 




42 8 8 


21 4 




29 


^i 


14 6 


80 


13 8 


85 17 




42 18 8 


21 9 




30 


l| 


14 8 


81 


13 10 


86 17 




43 8 8 


21 14 




30 


bl 


14 10 


82. ^ 


14 


87 17 




43 18 8 


21 19 




30 


»i 


15 


83 


14 2i 
14 4| 
14 6| 
14 8? 
14 102 


88 17 




44 8 8 


22 4 




31 


2* 


15 2; 


84 


89 17 




44 18 8 


22 9 




31 


^i 


15 41 


85 


91 17 




45 8 8 


22 14 




31 


A 


15 6i 


86 


91 17 




45 18 8 


22 19 




32 


2i 


15 8| 


87 


92 17 




46 8 8 


23 4 




32 


7' 


15 10| 


88 


15 0| 


93 17 




46 18 8 


23 9 




32 


u 


16 01 


89 


15 21 


94 17 




47 8 8 


23 14 




33 


3i 


16 2^ 


90 


15 4i 


95 17 




47 18 8 


23 19 




33 


7| 


16 4i 


91 


15 6i 


96 17 




48 8 8 


24 4 




33 


l>i 


16 6i 


92 


15 8| 


97 17 




48 18 8 


24 9 




34 


4* 


16 U 


93 


15 lOj 


98 17 




49, 8 8 


24 14 




34 


8- 


16 loi 


94 


16 of 
16 2| 

16 A 

16 6f 


99 17 




49 18 8 


24 19 




35 


Uj 


17 OS 


95 


100 17 




50 8 8 


25 4 




35 


4 


17 2| 


96 


101 17 




50 18 8 


25 9 




35 


8-^ 


17 4| 


97 


102 17 




51 8 8 


25 14 




36 


l' 


17 6i 


98 


16 9 


103 17 




51 18 8 


25 19 




86 


9| 


17 9" 


99 


16 U 


104 17 




52 8 8 


26 4 




86 


17 11 


100 117 1 


105 17 


1 ^2 18 8 


26 9 


J. 


37 


Ji 


18 1 



Digitized by 'KJKJKJ'si v 



LISBON, BUCELU8 & CALCAVELL08, at the 2/6 Duty. 

117 GalloM to Pipe, Duty £14 13*. 3d. 57 Doaen to Pipe. 




d by Google 



LISBON, &c., 


at the 2/6 Duty, 


(cowUnued). 


COST IN BOND 


COST DUTY VAID. | 


Pipe. 


OaUoa 


Pipe. 


Hogahead. 


Quarter GMk. 


Dosen 


Gallon. 


£ 


8. d. 


£ 9. 


d. 


£ a. d 


£ «. 


d. 


». d. 


$. d. 


58 


9 lOi 


72 13 


3 


36 6 7i 

36 16 7 

37 6 7 


18 3 


3; 


25 5i 
25 10 


12 43 


59 


10 1 


7Z 13 


3 


18 8 


3^ 


12 7 


60 


10 3 


74 13 


3 


18 13 


3^ 


26 21 


12 9 


61 


10 5 


75 13 


3 


37 16 7 


18 18 


3 

8- 


26 61 
26 10| 


12 11 


62 


10 7 


76 13 


3 


38 6 7 


19 3 


13 1 


63 


10 9 


77 13 


3 


38 16 7i 


19 8 


3' 


27 3 


13 3 


64 


10 II5 


78 13 


3 


39 6 7. 


19 13 


3^ 


27 7 


13 51 
13 7| 
13 9| 


65 


11 1 


79 13 


3 


39 16 7i 


19 18 


3 


27 \\\ 


66 


a 3] 


80 13 


3 


40 6 7i 


20 3 


3^ 


28 31 

28 '7| 

29 


67 


U 5 
U 7 


81 13 


3 


40 16 7i 


20 8 


3 


13 ll| 


e8 


82 13 


3 


41 6 7i 


20 13 


3^ 


14 l| 


69 


11 9, 


83 13 


3 


41 16 7: 


20 18 


3 


29 4i 


14 8t 


70 


11 u; 


84 13 


3 


42 6 7J 


21 3 


3 


29 83 


14 6\ 


71 


12 li 


85 13 


3 


42 16 71 


21 8 


3 


30 01 


14 7i 


72 


12 3i 


86 13 


3 


43 6 7J 


21 13 


3: 


30 4| 


14 9i 


73 


12 6 


87 13 


3 


43 16 7 ; 


21 18 


3 


30 9 


14 lU 


74 


12 7\ 


88 13 


3 


44 6 7r 


22 3 


3: 


31 li 


15 If 


75 


12 9^ 


89 13 


3 


44 16 7 


22 8 


3^ 


31 51 


15 3^ 


76 


12 11; 


90 13 


3 


45 6 7 


22 13 


3^ 


31 91 


15 5 


77 


13 l] 


91 13 


8 


45 16 7 


22 18 


3i 


32 1' 


15 r 


78 


13 4 


92 13 


3 


46 6 7 


23 3 


3i 


32 6 


15 10 


79 


13 6 


93 13 


3 


46 16 7 


23 8 


3^ 


32 101 


16 a 


80 


13 8 


94 13 


3 


47 6 7> 
47 16 7, 


23 13 


3^ 


33 21 


16 2 


8L 


13 10 


95 13 


3 


23 18 


3^ 


33 6| 


16 4 


82 


14 


96 13 


3 


4S 6 7. 


24 3 


3i 


33 11 


16 6 


88 


14 2; 
14 4: 
14 6: 
14 8: 

14 10; 


97 13 


8 


48 16 7^ 


24 8 


3^ 


34 3 


16 81 


84 


98 13 


3 


49 . 6 7i 


24 13 


3^ 


34 71 


16 10- 


85 


99 13 


3 


49 16 7i 


24 18 


3^ 


34 lli 


17 0; 


86 


100 13 


3 


50 6 7i 


25 3 


3- 


35 2| 


17 2: 


87 


101 13 


3 


50 16 71 


25 8 


3- 


35 8 


17 4| 


88 


15 0; 


102 13 


3 


51 6 71 


25 13 


3i 


36 01 
36 41 


17 6j 


89 


15 2 


103 13 


3 


51 16 7i 25 18 


3i 


17 81 


90 


15 4 


104 13 


3 


52 6 7 


26 3 


3- 


36 81 


17 10^ 

18 01 
18 2. 


91 


15 6; 


15 13 


3 


52 16 7 


26 8 


3^ 


37 C| 


92 


15 8 


106 13 


3 


.53 6 71 


26 13 


3i 


37 5 


93 


15 10; 


107 13 


3 


53 16 7i 


26 18 


3i 


37 9i 


18 4i 


94 


16 


108 13 


3 


54 6 71 


27 3 


3i 


38 \\ 


18 6^ 


95 


16 2 
16 4 


109 13 


3 


54 16 7i 


27 8 


3; 


38 5 


18 8^ 


96 


110 13 


3 


65 6 71 


27 13 


a 


38 9 


18 1(<|^ 


97 


16 6 


111 13 


3 


65 16 7i 


27 18 


8 


39 2 


19 Oj 


98 


16 9 


112 13 


3 


56 6 7^ 


.28 3 


3 


39 ^ 


19 3 


99 


16 11 


113 13 


3 


56 16 71 


28 8 


3 


39 lOl 

40 2} 


19 6 


100 


17 1 


114 13 


3 


57 6 71 


28 13 


3 


19 7 



d by Google 



23] 



TENERIFFE, at the 1/- Duly. 

hudwiiH^ ih» extra | per cent, 
100 Gtllon§ to Pipe, Duty £6 0#. 3i. 48 Dozen to Pipe. 



COST IN BOND 






COST DUTY PAID. 




Pipa 


Gallon. 


Pipe. 


Hognnead. 


Quart erC»4k 


Dozen. 


Gallon. 


£ 


«. d 


£ 


9. d. 


£ e. d. 


£ «. 


d. 


«. d. 


#. d. 


20 


4 


25 


3 


12 10 1) 


6 5 





10 6 


5 


21 


4 2| 


26 


3 


13 1 


6 10 


0^ 


10 10 


5 2 


22 


j;' 


27 


3 


13 10 1 


6 15 


0^ 


11 3 


5 4 


23 


28 


3 


14 1 


7 


0^ 


11 8 


5 7 


24 


4 9} 


29 


3 


14 10 X 


7 5 


0; 


12 1 


5 9 


25 


5 0^ 


30 


3 


15 1 


7 10 


0; 


12 6 


6 


26 


5 2i 


31 


3 


15 10 1 


7 15 


0: 


12 11 


6 2 


27 


5 4 


32 


3 


16 i; 


8 


0' 


13 4 


6 4 


28 


6 7 


33 


3 


16 10 li 


8 5 


oj 


13 9 


6 7 


29 


5 H 


34 


3 


17 li 


8 10 


oi 


14 2 


6 9 


80 


6 


35 


U 3 


17 10 1 


8 15 


oi 


14 7 


7 


31 


6 2i 


36 


3 


18 1 


9 


0: 


15 


7 2 


32 


6 4J 

6 7 


37 


3 


18 10 1 


9 5 


0; 


16 6 


7 4 


33 


38 


8 


19 1 


9 10 


0- 


15 10 


7 7 


34 


6 9i 


39 


3 


)9 10 1 


9 15 


0= 


16 3 


7 9 


35 


7 


40 


3 


20 1 


10 


oi 


16 8 


8 


36 


7 7 


41 


3 


20 10 1 


10 5 


0= 
0^ 


17 1 


8 2 


37 


42 


3 


21 1 


10 10 


17 6 


8 4 


38 


43 


3 


21 10 1 


10 15 


0: 


17 11 


8 7 


39 


7 9} 


44 


3 


22 li 


11 


0^ 


18 4 


8 9 


4U 


8 o' 


45 


3 


22 10 li 


11 5 


0= 
0= 


18 9 


9 


41 


8 2i 


46 


3 


23 1 
23 10 1 


11 10 


19 2 


9 2 


42 


8 4 


47 


3 


11 15 


0: 


19 7 


9 4 


43 


8 7 


48 


'0 3 


24 1 


12 


0; 


20 


9 7 


44 


8 9} 


49 


3 


24 10 1 

25 1 


12 5 


0: 


20 5 


9 9 


45 


9 o' 


50 


3 


12 10 


0; 


20 l«i 


10 


46 


9 2\ 


51 


3 


25 10 1 


12 15 


0| 


21 3 


10 2 


47 


9 4} 
9 7 


52 


3 


26 I 


13 


C^ 


21 8 


10 4 


48 


53 


3 


26 10 1 


13 5 


0^ 


22 1 


10 7 


49 


9 9^ 


54 


3 


27 1 


13 10 


0^ 


22 6 


10 9 


50 


10 


65 


3 


27 10 1 


13 15 


Oj 


22 11 


n 


51 


10 2} 


56 


3 


28 1 


14 


0' 
0- 


23 4 


11 2 


52 


10 4f 
10 7 


57 


3 


28 10 1 


14 5 


23 9 


11 4 


53 


58 


3 


29 L 


14 10 


0; 


24 2 


11 7 


54 


10 9J 

11 


59 


3 


29 10 1 


14 15 


0: 


24 7 


11 9 


55 


60 


3 


30 I 


15 


0. 


25 


12 


56 


11 2\ 


61 


3 


30 10 I 


15 5 


0= 


25 6 


12 2 


57 


11 4 

11 7 


62 


3 


31 1 


15 10 


25 10 


12 4 


58 


63 


3 


31 10 1 


15 15 


0^ 


26 3 


12 7 


59 


11 9A 

12 


64 


3 


32 I 


16 


0^ 


26 8 


12 9 


60 


65 


3 


32 10 1 


16 5 


o\ 


27 1 


13 


61 


12 2} 


66 


3 


33 1 


16 10 


^] 


27 6 


13 2 


62 


12 4} 
12 7 


67 


3 


33 10 1 


16 15 


0^ 


27 11 


13 4 


63 


68 


3 


34 11 


17 


^• 


28 4 


13 7J 



d by Google 



TEN ERI FFE, at the 2/6 Duty. [28 

' IfkOmdimg (be crtro i ftr eenL 

100 Gallons to Pipe, Duty £12 10«. ScT. 48 Dozen to Pipe. 



COST IN BOND 


COST DUTY PAID. | 


Pipe. 


Gallon. 


Pipe. 


Hogshead. 


Quarter Oaak. 


Doxen. 


Gallon. 


£ 


s. 


d. 


£ «. 


d. 


£ 9, d. 


£ 9, d. 


9. d. 


«. d. 


20 


4 





32 10 


8 


16 5 4 


8 2 8 


13. 6 


6 6 


21 


4 


2J 


33 10 


8 


16 15 • 4 


8 7 8 


13 11 


6 8 


22 


4 


4 


34 10 


8 


17 5 4 


8 12 8 


14 4 


6 10 


23 


4 


7^ 


35 10 


8 


17 15 4 


8 17 8 


14 9 


7 1 


24 


4 


H 


36 10 


8 


18 5 4 


9 2 8 


15 2 


7 3 


25 


5 


o' 


37 10 


8 


18 15 4 


9 7 8 


15 7 


7 6 


26 


5 


% 


38 10 


8 


19 5 4 


9 12 8 


16 


7 8 


27 


5 


39 10 


8 


19 15 4 


9 17 8 


16 5 


7 10 


28 


5 


1 


40 10 


8 


20 5 4 


10 2 8 


16 10 


8 1 


.29 


5 


H 


41 10 


8 


20 15 4 


10 7 8 


17 3 


8 3 


30 


6 





42 10 


8 


21 5 4 


10 12 8 


17 8 


8 6 


31 


6 


2i 


43 10 


8 


21 15 4 


10 17 8 


18 1 


- 8 8 


32 


6 


4i 


44 10 


8 


22 5 4 


11 2 8 


18 6 


8 10 


33 


6 


7 


45 10 


8 


22 15 4 


11 7 8 


18 11 


9 1 


34 


6 


9i 


46 10 


8 


23 5 4 


11 12 8 


19 4 


9 3 


35 


7 





47 10 


8 


23 15 4 


11 17 8 


19 9 


9 6 


36 


7 


2^ 


48 10 


8 


24 5 4 


12 2 8 


20 2 


9 8 


37 


7 


4f 


49 10 


8 


24 15 4 


12 7 8 


20 7 


9 10 


38 


7 


7 


50 10 


8 


25 5 4 


12 12 8 


21 C 


10 1 


39 


7 


9i 


51 10 


8 


25 15 4 


12 17 8 


21 5 


10 3 


40 


8 


o"" 


52 10 


8 


26 5 4 


13 2 8 


21 10 


10 6 


41 


8 


H 


53 10 


8 


26 15 4 


13 7 8 


22 3 


10 8 


42 


8 


4 


54 10 


8 


27 5 4 


13 12 8 


22 8 


10 10 


43 


8 


7 


55 10 


8 


27 15 4 


13 17 8 


23 1 


11 1 


44 


8 


94 


56 10 


8 


28 5 4 


14 2 8 


23 6 


11 3 


45 


9 





67 10 


8 


28 15 4 


14 7 8 


23 11 


11 6 


46 


9 


2i 


58 10 


8 


29 5 4 


14 12 8 


24 4 


11 8 


47 


9 


*J 


59 10 


8 


29 15 4 


14 17 8 


24 9 


11 10 


48 


9 


7* 


60 10 


8 


30 5 4 


15 2 8 


25 2 


12 1 


49 


9 


9i 


61 10 


8 


30 15 4 


15 7 8 


25 7 


12 3 


50 


10 





62 10 


8 


31 5 4 


15 12 8 


26 


12 6 


51 


10 


% 


63 10 


8 


31 15 4 ' 


15 17 8 


26 5 


12 8 


52 


10 


64 10 


8 


32 5 4 


16 2 8 


26 10 


12 10 


53 


10 


7 


65 10 


8 


32 15 4 


16 7 8 


27 3 


13 1 


54 


10 


9J 


66 10 


8 


33 5 4 


16 12 8 


27 8 


13 3 


65 


11 





67 10 


8 


33 15 4 


16 17 8 


28 1 


13 6 


56 


11 


% 


68 10 


8 


34 5 4 


17 2 8 


28 6 


13 8 


57 


11 


69 10 


8 


34 15 4 


17 7 8 


28 n 


13 10 


58 


11 


7 


70 10 


8 


35 5 4 


17 12 8 


29 4 


14 1 


59 


U 


9J 


71 10 


8 


35 15 4 


17 17 8 


29 9 


14 3 


60 


12 





72 10 


8 


36 5 4 


18 2 8 


30 2 


14 6 


61 


12 




73 10 


8 


36 15 4 


18 7 8 


30 7 


14 8 


62 


12 




74 10 


8 


37 5 4 


18 12 8 


31 


14 10 


63 


12 


7 


75 10 


8 


87 15 4 


18 17 8 


31 5 


15 1 



d by Google 



24] MARSALA, at tlie 1/- Duty, 

Indudng tJu extra k T^ <»"*• 
93 Gallon, to Kpe. Duty £4 13,. U. 46 Do«en to Pipe. 




d by Google 



MARSALA, at the 2/6 Duty, [2» 

IndvMing iki extra i per ctnU 
98 Qallont to Pipe, Duty £11 13«. \d. 45 Doien to Pipe. 



COST IN BONd| 


coax DUTT I AID. 1 


Hpe. 


Qallon. 


Pipe. 


Hogshead. 


Qnarterftisk. 


Doien. 


GftUoiu 
~ d. 


£ 


«. d. 


~"r7 " 


£ #. d. 


£ «. (f. 


9. d. 


10 


2 \\ 


21 13 1 


10 16 ^ 


5 8 3^ 


9 7 


4 7 


11 


2 4^ 


22 J3 1 


11 6 6 


5 13 3; 


10 


4 10 


12 


2 6< 
2 9 


23 13 1 


11 16 6 


5 18 3; 


10 6 


« 


13 


24 13 1 


12 6 6J 


6 3 3| 


10 11 


5 3 


14 ^ 


3 


25 13 1 


12 16 6| 


6 8 3} 


11 4 


5 6 


15 


3 ^ 


26 13 1 


13 6 6} 


6 13 34 


11 10 


5 8 


16 


3 54 
3 7f 


27 13 1 


13 16 6 


6 18 3 


12 3 


6 11 


17 


28 13 1 


14 6 6 


7 3 3: 


12 8 


6 1 


18 


3 10:^ 


29 13 1 


14 16 6} 


7 8 3: 


13 2 


6 4 


19 


4 1 


30 13 1 


16 6 6| 


7 13 3; 

7 18 3| 

8 3 3| 


13 7 


6 7 


20 


4 3| 


31 13 V 


15 16 6 


14 


6 9 


21 


4 6 


32 13 1 


16 6 6 


14 6 


7 


22 


4 8f 


33 13 1 


16 16 6 


8 8 3: 


14 11 


7 2 


23 


4 11: 


34 13 1 


17 6 6i 


8 13 3 


16 4 


7 6 


24 


5 1 


35 13 1 


17 16 6 


8 18 3: 


15 10 


7 7 


25 


5 4 


86 13 1 


18 6 6 


9 3 3: 


16 3 


7 10 


26 


5 7 


37 13 1 


18 16 6 


9 8 3: 


16 8 


8 1 


27 


5 9} 


38 13 1 


19 6 6 


? 13 3 


17 2 


8 3 


28 


6 0- 


39 13 1 


19 10 6 


9 18 3; 


17 7 


8 6 


29 


6 2^ 


40 13 1 


20 6 6 


10 3 3: 


18 


8 8 


30 


6 5 


41 13 1 


20 16 6 


10 8 3; 


18 6 


8 11 


31 


6 8 


42 13 1 


21 6 6 


10 13 3: 


18 11 


9 2 


32 


6 lOJ 


43 13 1 


21 16 6 


10 18 3 


19 4 


9 4 


38 


7 1 


44 13 1 


22 6 6 


11 3 3^ 

11 8 3; 


19 10 


9 7 


34 


7 34 


45 13 1 


22 16 6 


20 3 


9 9 


36 


7 6 


46 13 1 


23 6 6< 


11 13 3; 


20 8 


10 


36 


7 e"! 


47 13 1 


23 16 6 


11 18 3: 


21 2 


10 2 


37 


7 11; 


48 13 1 


24 6 6 


12 3 .3; 


21 7 


10 5 


38 


8 2 


49 13 1 


24 16 6 


12 8 3: 


22 


10 8 


39 


8 4i 


60 13 1 


25 6 6 


12 13 3 


22 6 


10 10 


40 


8 7 


51 13 1 


25 16 6 


12 18 3 


22 11 


11 1 


41 


8 9j 


52 13 1 


26 6 6 


13 3 3 


23 4 


11 3 


42 


9 -Q: 


53 13 1 


26 16 6 


13 8 3 


23 10 


11 6 


43 


9 2 


64 13 I 


27 6 6 


13 13 3' 


24 3 


11 8 


44 


9 5: 


65 13 1 


27 16 6 


13 18 3 


24 8 


11 11 


45 


9 8 


66 13 1 


28 6 61 


14 3 3 


25 2 


12 2 


46 


9 lOj 


67 13 1 


28 16 6 


14 8 3 


26 7 


12 4 


47 


10 1^ 


58 13 1 


29 6 6 


14 13 3 


26 


12 7 


48 


10 3^ 


69 13 1 


29 16 6 


14 18 3 


26 6 


12 9 


49 


10 6^ 


60 13 1 


30 6 6 


16 3 3 


26 11 


13 


50 


10 9 


61 13 1 


30 16 6 


15 8 3 


27 4 


13 3 



d by Google 



a«] RH EN ISH, at the 1/- Duty, 

Inehidiiiff the extra i per cent. 
30 Galloni to Aum., Duty £1 10«. Id. 14^ Dozen to Aum. 



CX)6T IN bond) 


COST DUTY PAID. 1 


▲urn. 


Galkm. 


Aum. 


Half Aam. 


Quarter Aum 


Dosen. 


Gallon. 


£ 


9, 


d. 


£ «. 




£ «. 


d. 


£ 9. 


d. 


t. d. 


«. d. 


5 


3 


4 


6 10 




3 5 





1 12 


6 


8 11 


4 4 


6 


4 





7 10 




3 15 





1 17 


6: 


10 4 


5 


7 


4 


8 


8 10 




4 5 





2 2 


6 
6| 

6| 
6| 


11 8 


5 8 


8 


5 


4 


9 10 




4 15 





2 7 


13 1 


6 4 


9 


6 





10 10 




5 5 





2 13 


14 6 


7 


10 


6 


8 


11 10 




5 15 





2 17 


15 10 


7 8 


11 


7 


4 


12 10 




6 5 





3 2- 


17 2 


8 4 


12 


8 





13 10 




6 15 


oi 


3 7 


18 7 


9 


13 


8 


8 


14 10 




7 5 


0, 


3 12 


20 


9 8 


14 


9 


4 


15 10 




7 15 


0, 


3 17 


6, 


21 4 


10 4 


Id 


10 





16 10 




8 5 





4 2 


6| 
6| 
H 

6| 

6| 
6| 

H 

6| 
6j 
6; 


22 9 


11 


16 


10 


8 


17 10 




8 15 


0, 


4 7 


24 1 


11 8 


17 


11 


4 


18 IQ 




9 5 





4 12 


25 6 


12 4 


18 


12 





19 10 




9 15 





4 17 


26 10 


13 


19 


12 


8 


20 10 




10 5 





5 2 


28 3 


13 8 


20 


13 


4 


21 10 




10 15 


0, 


5 7 


29 7 


14 4 


21 


14 





22 10 




11 5 


Q 


5 12 


31 


15 


22 


14 


8 


23 10 




11 15 





5 17 


32 5 


15 8 


23 


15 


4 


24 10 




12 5 





6 2 


33 9 


16 4 


24 


16 





25 10 




12 15 





6 7 


35 2 


17 


25 


16 


8 


26 10 




13 5 


J 


6 12 


36 6 


17 8 


26 


17 


4 


27 10 




13 15 


6 17 


37 11 


18 4 


27 


18 





28 10 




14 5 





7 2 


39 3 


19 


28 


18 


8 


29 10 




14 15 





7 7 


40 8 


19 8 


29 


19 


4 


30 10 




15 5 





7 12 


42 


20 4- 


30 


20 





31 10 




15 15 





7 17 


43 5 


21 


31 


20 


8 


32 10 




16 5 





8 2 


44 10 


21 8 


32 


21 


4 


33 10 




16 15 





8 7 


^ 


46 2 


22 4 


33 


22 





34 10 




17 5 





8 12 


n 


47 7 


23 


34 


22 


8 


35 10 




17 15 





8 17 


^1 


48 11 


23 8 


35 


23 


4 


36 10 




18 5 





9 2 


6| 
6 


50 4 


24 4. 


36 


24 





37 10 




18 15 





9 7 


51 8 


25 0' 


37 


24 


8 


38 10 




19 5 


Oi 


9 12 


6| 53 1 


25 8 


38 


25 


4 


39 10 




19 15 


0- 


9 17 


6; 
6; 


54 5 


26 4 


39 


26 





40 10 




20 5 





10 2 


55 10 


27 


40 


26 


8 


41 10 




20 15 





10 7 


6: 


57 2 


27 8 


41 


27 


4 


42 10 




21 5 


0: 


10 12 


6: 

6; 


68 7 


28 4' 


42 


28 





43 10 




21 15 


0; 


10 17 


60 


29 


43 


28 


8 


44 10 




22 5 





11 2 


6 


61 4 


29 8 


44 


29 


4 


45 10 




22 15 





11 7 


6 


62 9 


30 4' 


45 


30 





46 10 




23 5 





11 12 


6 


64 1 


31 


46 


30 


8 


47 10 




23 15 





11 17 


6 


65 6 


31 8 


47 


31 


4 


48 10 




24 '5 





12 2 


6 


66 10 


32 4 


48 


32 





49 10 




24 15 





12 7 


6 


68 3 


33 



s 



I 

2 
QJ 8 



I 
o 

z 

u. 



H 
P 
P 

H 

OQ 

o 



^1 

OQO 

opq 



8 

H 

P 
H 

OQ 

o 



B 



p 

oqO 
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WINE DUTIES, at 1/- per OaUon. 



Si ^' s 


; PiOT. 


No. 
01*. 


Duty. 


No. 
Gla. 


Duty. 


No. 
Oallt. 


Duly. 


£ «. d. 


£ a. d 




£ «. d. 




£ •. d. 




£ «. 4. 


10 1 4/ 


5 2 5 


89 


4 9 


133 


6 13 


177 


8 17 


2 2 4( 


5 2 6 


90 


4 10 


134 


6 14 


178 


8 18 


3 3 04' 


r 2 7 


91 


4 11 1 


136 


6 15 ( 


179 


8 19 


4 4 ( 4i 


3 2 8 ( 


92 


4 12 


136 


6 16 


180 


9 


6 5 04< 


J 2 9 


93 


4 13 C 


137 


6 17 


181 


9 10 


6 6 05 


) 2 10 


94 


4 14 


138 


6 18 


182 


9 2 


7 7 05 


1 2 11 


96 


4 16 ( 


139 


6 19 


183 


9 3 


8 8 05 


2 2 12 


96 


4 16 I 


140 


7 


184 


8 4 


9 9 05 


3 2 13 C 


97 


4 17 f 


141 


7 1 


185 


9 6 


10 10 5 


4 2 14 


98 


4 18 ( 


142 


7 2 


186 


9 6 


n 11 6 


6 2 16 


99 


4 19 ( 


143 


7 3 


187 


9 7 


12 12 6 


6 2 16 


100 


5 ( 


144 


7 4 


188 


9 8 


13 13 (5 


7 2 17 C 


101 


6 1 


146 


7 5 


189 


9 9 


14 14 6 


8 2 18 


102 


5 2 I 


146 


7 6 ( 


190 


9 10 


15 15 5 


9 2 19 ( 


103 


5 8 C 


147 


7 7 


191 


9 11 C 


16 16 6 


(3 


104 


5 4 


148 


7 8 


192 


9 12 C 


17 17 16 


13 10 


106 


6 5 


149 


7 9 


193 


9 13 C 


18 18 6 


2 3 2 


106 


6 6 


160 


7 10 


194 


9 14 


19 19 6 


3 3 3 


107 


5 7 


161 


7 11 


195 


9 15 


20 1 ( 6 


4 3 4 


108 


5 8 ( 


162 


7 12 


196 


9 16 


21 1 1 6 


6 3 6 


109 


5 9 


163 


7 13 


197 


9 17 


22 1 2 06 


6 3 6 


110 


5 10 


164 


7 14 


198 


9 18 


23 1 3 


7 3 7 


111 


6 11 


166 


7 15 


199 


9 19 


24 1 4 


8 3 8 


112 


5 12 


166 


7 16 


200 


10 


26 1 5 


9 3 9 


113 


5 13 


167 


7 17 


250 


12 10 


26 1 6 C 


3 10 


114 


6 14 


168 


7 18 


800 


15 


27 1 7 


1 3 11 


115 


6 15 


169 


7 19 


350 


17 10 


28 1 8 r 


2 3 12 


116 


5 16 


160 


8 


400 


20 


29 1 9 


3 3 13 C 


117 


6 17 


161 


8 10 


450 


22 10 


30 1 10 


4 3 14 


118 


6 18 


162 


8 2 


500 


25 


31 1 11 


6 3 15 


US 


5 19 


163 


8 3 


550 


27 10 


32 1 12 


6 3 16 


120 6 


164 


8 4 


600 


30 


33 1 13 


7 3 17 


121 6 1 (' 


166 


8 6 


650 


32 10 


34 1 14 


^8 3 18 


122 6 2 


166 


8 6 


700 


35 


36 1 15 
36 1 16 


r9 3 19 


123; 6 3 


167 


8 7 


750 


37 10 


)0 4 n 


124 6 4 


168 


8 8 


800 


40 


37 1 17 


n 4 1 


126' 6 5 C 


169 


8 9 


850 


42 10 


38 1 18 8 


32 4 2 


126 6 6 C 


m 


8 10 


900 


46 


39 1 19 


33 4* 3 C 


127 6 7 C 


171 


8 11 


960 


47 10 


40 2 


84 4 4 C 


128j 6 8 ( 


175 


t 8 12 


lOOO 


50 


41 2 I d 


^5 4 5 C 


123' 6 9 ( 


171 


) 8 13 


50O0 


260 


42 2 2 d 


86 4 6 C 


130 6 10 ( 


17^ 


1 8 14 C 


lOOOC 


500 


43 2 3 q 


87 4 7 C 


131 6 11 ( 


i^i 


) 8 15 ( 






44 2 4 0*88' 4 8 0il32' 6 12 0'176' 8 16 ( 


1 



noogle 
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WINE DUTIES, 


at 2/6 per 


Gallon, 


Gls 


Duty. 


No 

ilB 


Daty. 


No. 


Duty. 


No. 
Gls. 

■ 


Duty. 


No. 
Galls. 


Duty. 




£ 8. d. 




£ *. d. 




£ S. 


d. 




£ s. d 




£ 8. d. 


1 


2 6 


45 


5 12 6 


89 


11 2 


6 


133 


16 12 6 


177 


22 2 6 


2 


6 


46 


6 15 


90 


n 5 





134 


19 15 


178 


22 6 


8 


7 6 


47 


6 17 6 


91 


11 7 


6 


135 


16 17 6 


179 


22 7 6 


4 


10 


48 


6 


92 


11 10 





136 


17 


180 


22 10 


6 


12 6 


49 


6 2 6 


,93 


11 12 


6 


137 


17 2 6 


181 


22 12 6 


6 


15 


50 


6 6 


94 


11 15 





138 


17 5 


182 


22 16 


7 


17 6 


51 


6 7 6 


96 


11 17 


6 


139 


17 7 6 


183 


22 17 6 


8 


1 


52 


7 10 


96 


12 





140 


17 10 ( 


184 


23 


9 


1 2 6 


53 


6 12 6 


97 


12 2 


6 


141 


17 12 6 


186 


23 2 6 


10 


16 


54 


6 16 


98 


12 6 





142 


17 15 


186 


23 6 


n 


1 7 6 


55 


6 17 6 


99 


12 7 


6 


143 


17 17 6 


1»7 


23 7 6 


12 


I 10 


56 


7 


100 


12 10 





144 


18 


188 


23 10 


13 


1 12 6 


57 


7 2 6 


101 


12 12 


6 


146 


18 2 6 


189 


23 12 6 


14 


1 16 


58 


7 6 


102 


12 15 





146 


18 6 


190 


23 16 C 


lA 


1 17 6 


59 


7 7 6 


103 


12 17 


6 


147 


18 7 


191 


23 17 6 


iS 


2 ( 


60 


7 10 


104 


13 





148 


18 10 6 


192 


24 


17 


2 2 6 


61 


7 12 6 


106 


13 2 


6 


149 


18 12 


193 


24 2 6 


18 


2 6 


62 


7 15 


loe 


13 5 





150 


18 15 


194 


24 6 


19 


2 7 6 


68 


7 17 6 


107 


13 7 


6 


151 


18 17 6 


195 


24 7 6 


2> 


2 10 C 


64 


8 


108 


13 10 


l 


152 


19 


196 


24 10 


21 


2 12 6 


66 


8 2 6 


109 


13 12 


6 


153 


19 2 6 


197 


24 12 6 


22 


2 15 


66 


8 6 


110 


13 15 





154 


19 5 t 


198 


24 16 


23 


2 17 6 


67 


8 7 6 


111 


13 17 


6 


155 


19 7 6 


199 


24 17 6 


24 


3 


68 


8 10 


112 


14 





166 


19 10 


200 


25 


25 


3 2 6 


69 


8 12 6 


113 


14 2 


6 


157 


19 12 6 


260 


31 6 


26 


3 6 


70 


8 16 


114 


14 5 





158 


19 15 


300 


37 10 


27 


3 7 6 


71 


8 17 6 


115 


14 7 


6 


159 


19 17 6 


360 


43 16 


28 


3 10 


72 


9 


116 


14 10 





160 


20 C 


400 


50 


29 


3 12 6 


73 


9 2 6 


117 


14 12 


6 


161 


20 2 6 


450 


56 6 


30 


3 16 


74 


9 6 


118 


14 16 





162 


20 6 


600 


62 10 


31 


3 17 6 


7^ 


9 7 6 


119 


14 17 


6 


163 


20 7 6 


550 


68 16 


32 


4 


76 


9 10 


120 


15 





164 


20 10 


600 


76 


33 


4 2 6 


77 


9 12, 6 


121 


15 2 


6 


166 


20 12 6 


650 


81 6 


34 


4 5 


78 


9' 15 


122 


15 6 





166 


20 15 


700 


87 10 


36 


4 T e 


79 


917 6 


123 


15 7 


6 


167 


20 17 6 


760 


93 16 


36 


4 10 


80 


10 


124 


16 10 





168 


21 


sori 


100 


37 


4 12 6 


81 


10 2 6 


125 


16 12 


6 


169 


21 2 6 


850 


106 6 


38 


4 15 


82 


10 6 


126 


15 15 





170 


21 6 


900 


112 10 


39 


4 17 6 


83 


10 7 6 


127 


15 17 


6 


171 


21 7 6 


950 


118 16 


40 


6 


84 


10 10 


128 


16 





172 


21 10 


1000 


126 


41 


6 2 6 


86 


10 12 6 


129 


16 2 


6 


173 


21 12 6 


2600 


312 10 


42 


6 6 


86 


10 15 


130 


16 5 





174 


21 16 


6000 


625 


43 


6 7 6 


87 


10 17 6 


131 


16 7 


6 


176 


21 17 6 


7500 


937 10 


44 


6 10 


88 


110 13216 10 





176 22 Ol 


10000 


1260 



edfcy ^OOgle 
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EXTRA CUSTOMS' DUTY 

Of i per CenL tharged (under ike Ouitomi^ Tar{ff Amendment Ad.) 
OH AND AFTBB 2and MAT, 1860. 



/£ .. d. 


«. 


<r. 




f £-.. 


d. 


i. d. 




16 7 










59 3 


3 


2 11 




2 9 11 





1 




60 16 




3 




4 8 3 





2 




62 9 




3 1 




6 16 7 





8 




64 3 




8 2 




7 9 11 





4 




65 16 




3 3 




9 3 3 





5 




67 9 




3 4 




10 16 -7 





6 




69 3 




3 5 




12 9 11 





7 




70 16 




,3 6 




14 3 3 





8 




72 9 




3 7 




15 16 7 





9 




74 3 




3 8 


1 


17 9 11 





10 


g 


75 16 




3 9 


19 8 3 





11 


s 


77 9 




3 10 


20 16 7 







» 


79 3 




3 11 


n 


22 9 11 




1 


§ 


80 16 




4 


R 


24 3 3 




2 




82 9 




4 1 


w 


25 16 7 




3 


84 3 




4 2 


§ 


27 9 11 




4 


1 


85 16 




4 3 


^ 


29 3 3 




5 


}Z5 


87 9 




4 4 


s 


30 16 7 




6 


g 


89 3 




4 5 


o 


32 9 11 




7 


^ 


90 16 




4 6 


34 3 3 




8 


o 


92 9 




* ,7 


•«q 


35 16 7 




9 




94 3 




4 '8 


37 9 11 




10 


95 16 




4 9 


1 


39 3 3 




11 


§ 


97 9 




4 10 


>• 


40 16 7 


2 





99 3 




4 11 




42 9 11 


2 


1 




100 16 




5 




44 3 3 


2 


2 




200 16 




10 




45 16 7 


2 


3 




300 16 




16, 




47 9 11 


2 


4 




400 16 




20 




49 3 3 


2 


5 




500 16 




25 




50 16 7 


2 


6 




600 16 




30 




52 9 11 


2 


7 




700 16 




35 




54 3 3 


2 


8 




800 16 




40 




55 16 7 


2 


9 




-900 16 




45 




57 9 11 


2 


10 




1000 16 




50 


V 








\ 
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